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Tested by the 


Teaspoonful 
cou or late, every can of food you pack 


runs into a severe and final inspection. 
Mrs. America opens it, examines it—and 
serves it to her family. 


Think of what that means—that “teaspoon 
test.” If the contents of even one can prove 
unsatisfactory, think what may happen to 
your reputation in that family and its circle. 


For while Mrs. America expects to throw 
away some part of fresh foods as she picks 
them over; while she may even condone 
an occasional doubtful egg—she counts on 
canned foods to be perfect, edible and 
appetizing all the way through. 


That puts a heavy responsibility on the can- 
ner. He has to watch out for quality at every 
step, from the very seed the grower uses. 
Not his least care should be the cans he uses i 
—and there we are able to relieve his mind 
on two important points. If he contracts 
for Canco cans he will get uniformly good 
ones, and he will get all he needs as he 
needs them. 


American Can Company 
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An increase in business — 


cost 


A WELL-KNOWN FIRM Of jobbers in Wash- 
ington, D. C., recently adopted plans for more 
frequent contacts with their customers 
throughout a large and extensive territory. 
They solicit their customers systematically 
by long distance telephone and are securing 
a steady increase in business, with an appreci- 
able cut in cost per dollar of sales. They have 
discovered a close parallel between the 


amount of long distance calling and the volume of business secured! 


Eacu day brings added reports of new ac- 
complishments by long distance telephone. 
Many concerns use it for special selling 
campaigns or for daily solicitation and 
sales throughout the year. Executives 
now take many of their long trips by tele- 
phone, conserving time and strength for 
other important work. Sales managers 
find that long distance calls will gain inter- 
views, get orders and secure settlements 
where all other means fail. Long Distance 
is being found indispensable in the myriad 
duties of busy men who must get things 
done at less expense. 


Are the key men in your organization 
trained to use long distance calls to save 


time—to increase business at no increase 
in cost? Long Distance is quick. It brings 
the whole territory within arm’s reach. 
The power of Long Distance builds sales- 
men as well as sales. 


The Commercial Department of the local 
Bell organization will gladly make a free 
survey of your equipment and advise you 
how to use the telephone in bettering 
your business. In the meantime Long 
Distance will bring the entire nation 
within the radius of your neighborhood. 
Talking thousands of miles is as feasible as 
speaking to the other side of your town. 
What far-away man or concern would you 
Number, please? 


BELL LONG DISTANCE SERVICE 
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The Ayars New Perfection 
Pea and Bean Filler 


Only Filler On The Market With a Slowly Revolving Hopper 


Peas do not stick to one side of hopper and get cold. Proof of the fact that this is a decided im- 
provement is the number of canners who have had their older machines equipped with these hoppers 
after using machines without revolving hoppers. One company alone had between 25 and 30 
machines equipped with revolving hoppers this year. , 


NO-CAN NO-FILLER ATTACHMENT that works perfectly. Will not allow any peas 


or beans to go on floor if can should fail to be put in runway. 


Fills Smaller Grades of Sweets of Strictly Fancy Quality at high speed without any variation what- 
soever in the fill. 


, Write for Prices and Special Discount on Early orders. 


Ayars Machine Company, ™ersry 
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HAMACHEK IDEAL VINERS 


Til necher Ideal Viners during the past nine seasons 
have demonstrated their superiority under all con- 
ditions. Their use insures more thorough hulling, 
on any condition or variety of peas or beans, than is 
possible with the use of any other viner. The sav- 
ings ‘'effectedlamount to several hundred dollars per 


viner each season. 


* Frank Hamachek Machine Co., Kewaunee, Wis. 


Also Manufacturers of Ensilage Distributors and Chain Adjusters. 


Established 1880 Incorporated 1924 


The MORRAL 


Either 
SINGLE or DOUBLE 


The MORRAL 
Corn Cutter 


Either 
SINGLE or DOUBLE 


W. R. Roach & Company 
Grand Rapids, Mich. 


Morral Bros. Dee. 31, 1925 BURNHAM & MORRILL CO, 
ee Ohio. Portland, Maine. 
Gentlemen: 
Your letter of the 29th is before the writer _and I must say 2, 
the equipment you have furnished us in the way of Double Huskers Morral, Ohio. 
and Corn Cutters has proven more than satisfactory and I want to Gentlemen: 


particularly thank you at this time for the splendid way you have 


taken care of the tusiness we have given you, and the service you Our preference in “CORN CUTTERS ' isthe “MORRAL.” Our 


have rendered us. additional purchase of Morral cutter equipment in 1925 and 1926 is 
We like your Double Huskers and we like your Corn Cutters, our confirmation, no other types having been purchased. 
and when we are in the market for further equipment of this kind Yours truly, 


we surely will be gladto take the matterin question up with you. 
Very sincerely yours, 
W. R. Roach, President. 


George B. Morrill, President 


It will pay you to write at once for prices and further particulars 


MORRAL BROTHERS, Morral, Ohio 


BROWN, BOGGS CO., Ltd., Hamilton, Ontario, Sole Agents for Canada 
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ss 
HIGHEST GRADE OF WORKMANSHIP LOWEST POSSIBLE PRICES PROMPT SERVICE 
5 | x 
ESTABLISHED 1862 
C) 
e ig 
THE MODEL SHOP = 
DESIGNERS AND MANVFACTVRERS 
ABELS, CARTONS AND 
ADVERTISING MATERIAL 
5 : 
ILL. DETROIT, Micu. OMAHA, NEB. 
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LANDRETH 
GARDEN SEEDS 


Spot or 1925 Crop Seeds 


WE OFFER 
Corn Okra Cabbage Cucumber 
Beet Tomato Spinach Snap Beans 


Squash Pumpkin Cauliflower Dwarf Lima Beans 
or Any Other Varieties You May Want 


FUTURE OR 1926 CROP SEEDS 


When ready to place your Contract order for delivery after 
1926 crop is harvested, write us for prices. 


If we had not grown good seeds, given fair prices, fair service and careful attention to business, we would not be the 
oldest Seed House in America, as this is our 141st year in the business. 


BUSINESS ESTABLISHED 1784 D. LANDRETH SEED COMPANY 


141 years in the Seed Business BRISTOL, PENNSYLVANIA | 
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CUM 


factories 
ae _ CHICAGO BALTIMORE CINCINNATI ROANOKE BUCHANAN 


U Chicago Sales Office 
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ust ‘the Right Temperature 


_ very can is heated to just the right temperature in the 

PEERLESS Exhauster—no more, no less. The Exhauster 
reaches its operating temperature of 210° in five minutes. The 
steam follows the cans all the way through, so that every 
can gets the same amount of heat. You control the tem- 


perature in the cans by.speeding up or slowing down machine 
to give cans more or less time in the heat. 


If it’s used Its circular design saves space. Its extra heavy boiler plate 

in a Cannery bottom and top, absence of corners and angles to trap steam, 

a and its waterseal to prevent escape of steam where the top 

its on sets on the body, saves steam, and lets the PEERLESS do the 
work with about half the steam ordinarily used. 


General Sales Headquarters 


Sprague-Sells Corp., 500 N. Dearborn St., Chicago, IIl. 
Branch Offices 


Baltimore, Md. Los Angeles, Cal. San Francisco, Cal. 
Columbus, Ohio Newark, N. Y. San Jose, Cal. 
Indianapolis, Ind. Portland, Ore. Springfield, Mo. 


PEERLESS 


EXHAUSTER 
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“Peas that please’’ ‘“‘Peas that please’’ 


Oa seed of high vitality, true to variety and type 
that matures eventy in the field --- produces can- 
ned peas that sell. We know the kind of seed peas 
canners want, and we have the seed _ stock, thoroughly 
trained men, and equipment to produce your requirements. 


NICHOLLS, NORTH, BUSE CO., MILWAUKEE, WISCONSIN 
EASTERN SALES AGENTS 


Brotherton-Kirk Seed Co. 


BOZEMAN, MONTANA 


OUR BUSINESS IS FOUNDED UPON: 


Cans-—scientifically manufactered. 


Closin g Mach 1nes—Dependable, simple in operation. 


Service—Unexcelled, “THERE” when needed. 


Ask any of our satisfied customers 
Then 
Ask us for our proposition. 


The Metal Package Corp., of New York. 


Boyle Plant 
Baltimore, Maryland. 
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THE CANNING TRADE 


THE JOURNAL of the CANNING and ALLIED INDUSTRIES 
Established 1878 


PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


ARTHUR I. JUDGE - - - Manager and Editor 


107 South Frederick St. 
Baltimore, Md. 


Telephone Plaza 2698 
THE CANNING TRADE is the only paper published exclusively 


in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 49th year. 


Entered at Postoffice, Baltimore, Md., as second-class mail 
matter. 


TERMS OF SUBSCRIPTION. 


One Year, - - - - - $3.00 
Canada, - - - - - $4.00 
Foreign, - - $5.00 


Extra copies, when on hand, 10 cents each. 


ADVERTISING RATES—According to space and location. 
Make all Drafts or Money Orders payable to THE TRADE Co. 
Address all communications to THE CANNNG TRADE, Balti- 
more, Md 
Packers are invited and requested to use the columns of 
THE CANNING TRADE for inquiries and discussions among them- 
selves on all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. ARTHUR I. JUDGE, Editor. 
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BALTIMORE, 


EDITORIALS 


HE TRI-STATE MEETING—The spring meeting 
of the Tri-State Packers Association, held in Bal- 
timore this week, on Wednesday and Thursday, 
came so late in the week, and owing to the holiday on 
Friday, that the report of it must be held for our next 
issue. However, we are giving our readers Secretary 
Frank Shook’s report of good work performed, and it 
is just that. In the short time that he has been ‘“‘on the 
job” he has accomplished more than many thought pos- 
sible, and in the light of possibility it is very promis- 
ing... It has been predicted that the old Tri-States is 
to be revived and rejuvenated, and that it will soon take 
its place alongside of the most aggressive and progres- 
sive associations in the business, and all indications 
seem to point to the realization of this prediction. The 
work has been well begun, is moving along nicely and 
all members feel that the step taken last January in 
Philadelphia was one in the right direction. It is too 
early to expect much fruit as yet, for the seed was but 
recently sown, but certainly they have a good “set,” 
and they are well within their rights in anticipating 
a fine harvest. Some of the old members refused to 
take part in these “new-fangled carryings on,” but 
even they are now coming around, and the number of 
new members who did not belong under the old regime 
is growing rapidly. All canners of this territory 
should belong, and we trust they will see the benefit of 
doing so. 


EALERS IN JUNK -Elsewhere in this issue you 

will find a letter from C. W. Baker & Sons, the 

well-known brokers of Maryland, in which they 
quote the words of another broker’s letter, to the effect 
that one of the large jobbers (in that broker’s terri- 
tory) wants to buy a large block of “junk” corn, no 
matter how poor, just so the price is low enough. The 
fact that a broker will try to transact such business, 
that he is dead to all the decencies and the finer traits 
inherent in the brokerage business, or that a “large” 
jobber is so false to even the rudimentary honesties 
which a purveyor of foods to the people should have, 
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might be passed by as out of our sphere. Of course, 
they are not, and in fact such scoundrels should be 
lashed out of the company of all men, for we can think 
of no set so abjectly low and utterly depraved as food 
who deliberately swindle the poor, whose 
every penny counts. There must be a particularly hot 
and sulphurous spot in the pit of hell reserved for that 
stripe of humans, broker and jobber, who perpetrate 
such deviltry as this. From all of which you may guess 
that we have scant regard for these middle men—but 
what of a canner who gathers up such offal and cullings 
and sells it to these sea rangers? What of him who will 
sell such stuff for the sake of the dirty penny in sight? 
He would be the kind that would leer with a sly wink 
and think himself ultra smart for having been able to 
dispose of such a pile of junk. He would probably 
boast of it to his friends, because he would not have 
enough sense to realize what a despicable creature he 
actually is in the eyes of every decent man. It is use- 
less to talk, try to argue with or to even lash with scorn 
any such traders, broker, jobber or canner. 


And for exactly the same reason it is nonsense for 
honest men to work about happenings of this kind. So 
long as human nature is what it is things of the kind 
will happen. They do hurt all canned foods sales, yes. 
But how can you stop them? 


There is only one way that we can think of. If 
Congress, instead of wasting its time with proposals 
for a “dating law” on all canned foods, would take up 
seriously and consider the urgent need of a law com- 
pelling the name of the producer to appear on every 
retail package of prepared food sold to the public, such 
things as this would either cease for all time, or the 
producer of the trash would make a reputation as a 
producer of trash, and so remove himself from compe- 
tition with decent goods. Some day Congress will awake 
to this fundamental necessity as pertaining to the 
people’s foods; will realize that no man has any right 
to prepare foods for humans without standing perso- 
nally responsible for every package sold, and particu- 
larly so with all foods hidden from the consumer’s 
sight, as with canned foods. The Pure Food Law 


saught to make producers tell what ingredients com- 
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pose the article, and the amounts in the package, and 
it would have had the name on the label provision in 
the original law had it not been for politics. Now we 
have gone far enough to clearly see the urgent need of 


making every man father his goods, if they be food’ 


products. It will come, and when it does we will see 
tall away a whole lot of the evil practices complained 
of, and it will also go far to simplify the present diffi- 
culty of making the standards. 

Every worthwhile canner will very quickly make 
a suitable standard for his goods if his name has to go 
on every can he packs. Just the same mountain of ex- 
cuses is summoned up in connection with this name on 
the label proposition as was conjured up in the fertile 
brains of the early opposers of the Pure Food Law, and 
they will melt away here just as they did there. This 
name on the label provision can easily do more than the 
Pure Food Law has been able to do, great as that is 
and has been. Its effect would be so far-reaching that 
most men are afraid of it, and all sorts of excuses are 
made to oppose the move. 


DIRE PREDICTION—Anyone who has ever 

heard Judge J. Harry Covington, counsel to the 

National Canners Association, speak, knows that 
he always conveys a fine message and real food for 
thought. The Judge spoke to the Tri-State Conven- 
tion, following Governor Albert C. Ritchie, at the din- 
ner cn Wednesdzy. Both the Judge and the Governor 
urged the canmers to a better degree of co-operation 
with each other and with their Association. 

Touching upon the problems with the growers, the 
Judge said that the decline and fall of the Roman Em- 
pire, the greatest the world ever knew, came from ne- 
glect and impoverishment of the farmers or food pro- 
ducers, the while the cities and larger towns attracted 
the majority of the population. It is a mistaken idea, 
he said, that all the brains, the ability nd the brawn 
come from the cities; on the contrary, the luxuries, the 
idleness and the pleasures of the cities break down its 
population, and in two generations sap their abilities. 
Therefore, unless the country districts can be drawn 
upon for a constant supply of new manhood, degenera- 
tion must follow; and the country, as all know, is being 
sapped of its youth, who will not put in the long hours 
on the farm to produce food for the city dwellers, and 
then sell it at only a fraction of the price charged in the 
cities. In other words, the youth of the country will 
not labor long hours and hard for less than half the 
wages paid in the cities, and so they are leaving the 
farms, and the fact faces us that our food supplies are 
not only threatened, but our very existence as a nation, 
through the too great concentration of our population 
in the urban districts. The growers must be paid a 
living wage for their products; must be encouraged to 
go on producing foods or our factories will stop for the 
want of customers and of food. The Judge reminded 
them that we can do without the so-called semi-luxu- 
ries, the automobile, the radio, movies and what not, 
but the world cannot do without food, and the food pro- 
ducers are now before the country asking the decision. 
It is a sobering thought, and true. 


LONG-AND-SHORT-HAUL CLAUSE OF THE IN- 
TERSTATE COMMERCE ACT 
Extracts From Speech of Hon. John Philip Hill, of 
Maryland, in the House of Representatives, 
Monday, March 22, 1926 


Mr. Hill, of Maryland. * * * For several 


weeks the Senate has devoted a great deal of time to 
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the consideration of the proposed amendment of Sec- 
tion 4, of the interstate commerce act, as provided by 
8. 575, which is known as the Gooding bill. 

* * ok 


This whole matter is very carefully summarized 
in a short editorial from the Baltimore Sun of today, 
which is as follows: 

The Gooding Bill 

“The Middle West is up in arms against the Good- 
ing bill, declaring that it would force manufacturers in 
that region to move to the seaboard in order to compete 
with manufacturers having the advantage of cheap 
water rates. The bill would prohibit the charging of 
more for a short than for a long haul in which it is 
scheduled. 

If the fears of the West are warranted, Baltimore 
would be benefited by the passage of the measure, but 
there are reasons why it should reject the gift. 

The bill is a raid upon the authority of the Inter- 
state Commerce Commission. It takes out of the hands 
of a commission of experts determination of highly 
technical questions, into which enter innumerable fac- 
tors, and gives them over to Congress, where they 
would become political and sectional issues. 

The transcontinental railroads are confronted with 
serious competition by the Panama Canal. East and 
west bound coast traffic is growing rapidly. Cities as 
far west as Milwaukee can ship to Baltimore through 
the canal to the Pacific coast at less cost than they can 
ship direct by rail. The railroads would meet the sit- 
uation by lowering through rates where this practice 
is adopted. The Gooding bill would prohibit the charg- 
ing of higher rates to intermediate points. 

The railroads contend that they can not accept the 
differential allowed through traffic put into effect to 
prevent further inroads on their business by water 
routes as the maximum for intermediate shipments. 
To do so would mean further losses. Two-thirds of 
their west-bound cars are now empty. They can fill 
them only by lowering rates to the coast. To deprive 
them of this revenue will not permanently help inter- 
mountain territory. 

The contention seems logical, and the law now con- 
fers on the Interstate Commerce Commission, a body 
which knows far better than Congress what equity and 
the interests of both the railroads and the public de- 
mand—authority to exercise its discretion in the mat- 
ter. The vicious feature of the bill is that it seeks to 
undermine the authority of the commission and sub- 
stitute for it the inelastic and unscientific judgment of 
a legislative body in the matter of rate making.’’—(Ex- 
tracts from Congressional Record, Monday, March 22, 
1926.) 


SHOULD BE 
In Every Cannery Office 


“A Complete Course in Canning” 


As an insurance against loss 


Published by 
THE CANNING TRADE 
Baltimore, Md. 
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This machine is considered the standard by which 
pulping equipment is gauged, and the masters of 
the packing industry are correct in their conclus- 
ion. This being a fact, acts as a silent salesman 
in placing the Indiana Pulper in plants where ef- 
ficiency, economy and sanitation are prime factors, 
and pulping equipment is required. 


Indiana Kern Finishers 
Kook-More Koils 
Indiana No. 10 Fillers 


Inspection \ 
Grading TABLES 
Sorting 


Copper Steam Jacketed Kettles 
Indiana Chili Sauce Machines 
Enameled Pails and Pans 
Enameled Lined Pipe 

Tomato Washers 

Steel Stools 

Wood & Steel Tanks 

Pulp & Catup Pumps 


NKAMP 


Steam Crosses 
Indianapolis, Indiana, U. S. A. 


Anderson-Barngrover Mfg. Co. 
San Francisco, Cal. 
Coast Representatives 
S. O. Randall’s Son 
Baltimore, Md. 
Eastesn Representative 
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Burns Makes A Hurried Call! 


William Burns thurst his hands 
deep into his trouser packets and 
frowned darkly. William Burns 
always did that when he was 
given over to serious thought. 
And he had need now for serious 
thought. 


Outside in the plant crates of tomatoes were pil- 
ing up-- waiting to be canned. The old style 
open retorts were proving annoyingly inadequate. 
Hot cans were piled into crates and hoisted into 
retorts to be cooked. JDelay--and more delay! 
And a big crew of men didn’t seem to make much 


of an impression on the piles of cans waiting to he 
cooked. 


Burns was in a tight place and he knew it. John- 
son, a fellow-canner five miles away, wasn’t hav- 
ing all this trouble. Why not? William Burns 
decided he would make it his business to find out. 
He made a hurried call on friend Johnson. 


Burns found out why life was much easier for 
Johnson. An A-B Continuous Cooker and Cooler 
was in operation. The cans entered the cooker 
as soon as the lid was sealed on. Complete cool- 
ing finished the process. 

Johnson’s canned tomatoes were cooked and cool- 
ed and in the warehouse 20 minutes after the lid 
was sealed on thecan. And Johnson was running 
No. 2 cans, No. 24 cans and No. 3 cans through 
the same cooker and cooler, without any mech- 
anical change. He had no worry about suffici- 
ent cooks or complete cooling. His A-B took care 
of all that. And the temperature was automati- 
cally controlled; every can in the entire pack was 
receiving the same cook and cool as all the others. 


It was a revelation to Burns--and got him thinking 
deeper than ever. 


A-B Cookers and Coolers will solve your cookroom 
problems the same as they solved them for Johnson. 
There’s an A-B continuous Cooker and Cooler for 
your own particular product. 

Write our nearest office today for full particulars. 


“A-B Cookers Guarantee Uniform Products 
and Quality.” 


ANDERSON-BARNGROVER MFG. CO. 
Factory and General Offices: San Jose, Calif. 


Third & Dillon Sts., Baltimore, Md. 
844 Rush Street, Chicago, III. 
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Controlling Fruit Flies In Cherry Orchards 


; By Dr. P. J. Parrott 
New York Agricultural Experiment Station Geneva, N. Y. 


(Continued from last Week.) 


Maximum Control Secured by Spray and Dust Mixtures. 

A more important angle of this problem and one which is 
perhaps of greatest concern to most canners on this occasion is 
the maximum degree of freedom from maggots that can be se- 
cured at an expense commensurate with the financial returns of 
the cherry orchard. While it is not possible at the present time 
to make as definite statements as we hope to be able to do later, 
since the work along this line has been carried on for only one 
year, a brief review of a few experiments dealing with the aspect 
of the problem will doubtless prove of interest to the members 
of this association. 

During 1925 five commercial cherry orchards were placed 
under our supervision in order to insure careful treatment of 
the trees, as well as proper timing of the dust and spray appli- 
cations. Of these, a planting designated as Orchard I in Table 
1 is of especial interest since the year before no attempt was 
made to harvest the crop because of heavy infestation with mag- 
gots. In advance of the period for treating the trees it was 
considered desirable to secure some information relative to the 
probable number of the insects -in the planting. Sifting the soil 
for puparia indicated an average of about 4.4 specimens to each 
square foot, or about 147,664 to the acre. Cages erected to trap 
the flies as they emerged from the ground showed an average 
of 3.8 individuals per square foot or an infestation of about 
148,748 to the acre. Then, again, after the flies had appeared 
cn the trees, canvas sheets were spread on the ground and an 
application of calcium cyanide dust was made to a number of 
trees. The flies proved very sensitive to this treatment and thev 
fell in large numbers to the sheets below, where they were col- 
lected and counted. These efforts disclosed the interesting fact 
that the population of flies in this planting at any one time 
varied from 50 to 300 individuals per tree. 

In view of the menacing number of the insects, we will now 
consider the influence of the treatments in protecting the crop. 
The trees were sprayed with lime-sulfur and lead arsenate or 
were dusted with a sulfur-lead-arsenate mixture. Two applica- 
tions were made, namely, when Early Richmond cherries showed 
a red blush on one side, and when Montmorency cherries revealed 
a reddish tint on one cheek. From time to time until the last of 
the crop was harvested cherries were examined without detecting 
wish to convey the impression that the fruit was absolutely per- 
fect, the fact is that if there were any maggots in the cherries 
they were not detected by our own workers or the inspectors at 
the factory, for which reason the whole output of the orchard 
was considered entirely satisfactory for canning. Aside from 
the light that this experiment sheds on the high standards of 
efficiency that apparently may be attained with this system of 
treatment, the accumulative benefits of systematic spraying each 
year are obvious, for the greater the degree of freedom of the 
cherry fruits from maggots the smaller is the carry-over of the 
insects in the soil to reinfest the trees during the following 
summer. 

The experiments in the remaining four orchards were con- 
ducted in a similar manner to the foregoing test, but the infesta- 
tion of the soil with puparia or the number of flies on the trees 
were not so marked. The treatments were the same as describe:j 
above. The crops from all the orchards were passed as “clean” 
by the factory inspectors. The principal data from all of the 
tests are summarized in Table 1. 


Table I.—Rating of Cherries Delivered to Canning Factory. 
Number of 


Considering the condition of the “check” or unsprayed or- 
chards as well as the degree of infestation of the orchards under 
experiment prior to treatment, the data suggest that timely and 
thorough applications of arsenicals afford a high degree of 
control which apparently is not far short of extermination. 
Heavy applications of dust mixtures seemed to be equally ef- 
fective and the proof of the susceptibility of the insects consti- 
tutes. an important contribution relative to the value of this 
method of treatment. In view of the fears that some canners 
have had relative to future canning of cherries, and certainly 
the maggot has been a nightmare to not a few, the pest, while 
undoubtedly a serious handicap to cherry culture, apparently is 
not as insuperable as it is sometimes pictured. It may seem 
presumptuous for one with a single year’s experience to take 
such an optimistic position, but personally, I believe that as soon 
as cherry growers collectively adopt high standards of spraying 
and put into practice certain supplementary control measures, 
which will be considered later, the maggot tolerance for canned 
cherries will eventually be regarded as higher than warranted 
or desirable, if not entirely unnecessary. 

Spray Chart and Directions for Spraying. 

The spray schedule which is generally followed by cherry 
growers in New York is as outlined below and, as will be noted, 
makes provision for the control of a large number of insects 
and diseases, the maggot, curculio, brown-rot and _ leaf-spot 
being the more important pests. If some of these are of no 
especial significance in a given area then the grower should 
adopt such of the treatments as seem to meet his requirements. 
In the case of the fruit flies it is important to time the applica- 
tions with reference to the appearance of the insects rather than 
by the development of the color of the fruits. The color desig- 
nations serve only as a guide, and accurate knowledge of the 
date of appearance of the flies can be secured best by placing 
cages, during early June. where the soil is known to be fairly 
well infested with the hibernating insects. For the cages use 
2-inch strips for the frame and cover all sides and one end with 
80 to 40-mesh cheesecloth. There is no standard size for the 
frames. but in our orchard work we use cages which are 4 feet 
high. 4 feet wide and 12 feet long. They are convenient to 
handle and very serviceable. Smaller cages with not so great 
a length would undoubtedly give good satisfaction. 

In addition to urging the importance of timing the anplica- 
tion accurately, it may be well to add a word of caution that in 
applying eitehr spray or dust mixtures the materials should be 
used in liberal amounts and should cover all surfaces of the 
leaves and fruits. For other particulars consult the accompany- 
ing chart. 


SUPPLEMENTARY CONTROL MEASURES 
Early Picking. 


Early picking of the cherry crop as soon as the fruits are 
ripe deserves serious consideration by the grower who is expe- 
riencing difficulty in securing adequate control of the cherry 
maggot or whose plantings are threatened with infestation from 
flies migrating from adjacent orchards. A study of the life his- 
tory of the insect makes it very plain that the longer the fruits 
hang on the tree the more they are exposed to attack. Rapid 
maturing and ripening of cherries, coupled with early removal 
of the crop from the orchard as soon as it is fit for the market, 
lessen the chances of infestation. One advantage secured by 


Orchard Treatment Infestation prior to Condition of fruit accord- Factory rating of 
Lime-sulfur-lead-arsenate treatment ing to orchard examination cherries 

1. 35 acres or (Flies per acre) Per cent clean Per cent clean 
Dust-sulphur-lead-arsenate 147,000 100 00 100.00 

2 12 acres  Lime-sulfur-lead-arsenate 2,000 100 00 100.00 

3. & acres 10,000 99.50 99.75 

4. 10 acres 1,000 100.00 100.00 

6. 2 acres No treatment 75,000 30.00 Rejected 

2 acres 400,000 5.00 

8. 1 acre és * 50,000 60.00 

9. acre 100,000 10.00 

10. 1/10 acre 80,000 20.00 
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LA PORTE MAT & MFG. CO. 


Washers and Exhausters. Made any size. Easily cleaned and durable. If your 


MANUFACTURED BY 


La Porte, Indiana 


Announcing 


Vanilla and other Ex- 
tracts are now being 
made in large quanti- 
ties in Pfaudler Eq- 
uipment by _ such 
companies as: United 
Drug, Wood and 
Selick, McCormick, 
Vanilla Laboratories, 
Jewel Tea Co., and 
others. This new 
percolator is a distinct 
addition to our line of 
extract processing 
equipment. 


PFAUDLE 


THE “PRE - VAK” 


GLASS-LINED PERCOLATOR 
(Pressure - Vacuum) 


@ Greater velocity and thoroughness of circulation gives better extraction 
of product. 


@ Cold process gives brighter color and better flavor. 
@ Second percolation with heat gives still further extraction. 


@ Eliminates metallic impregnation of vanilla, and consequent metallic flavor. 


@ Eliminates loss of alcohol through the use of the completely closed system. 


Send for descriptive folder 


THE PFAUDLER COMPANY 
Food Products Division, ROCHESTER, N. Y. 


Made in two sizes - - 60 to 120 gallons 
capacity. Operates on an entirely 
new principal, combining vacuum 
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prompt picking of the crop when it is ripe is that many of the 
maggots may be in the early stages of development and are not 
readily distinguished by the ordinary observer from normal 
structures of the flesh of the cherry. Then, again, the small 
maggots cause litte or no visible injury either to the skin or in- 
terior of the fruits. Finally, if the crop is removed before many 
of the maggots have left the cherries the bulk of the insects are 
carried out of the orchard with the fruit, in which event there 
is a very small “carry-over,” if any, in the soil to infest the 
orchard the following season. These considerations are not so 
pertinent to the needs of the grower who is so fortunate as not 
to be troubled with the insect, for if the season is favorable for 
such a practice, it may be to his advantage not to pick the crop 
too early, as the cherries may increase in weight by hanging 
longer as well as develop a higher sugar content, the latter 
consideration appealing especially to most canners. 


CHERRY SCHEDULE 


Spray 
Mixtures 


Time of 
Application 


Dust 
Mixtures 
No satisfactory 
dust for scale. 


Enemy 


Delayed Dormant) (For Sweet Cher-|5cale 


ries only) Aphids (Control of aphis 
When bud scales} Lime-sulfur, by 90-10 sulfur- 
separate and ex-| 11 gallons lead arsenate 
pose green blos-|Nicotine sulfate, dust with 2 per 
som buds % pint cent nicotine not 
Water to make yet demonstrated. 
100 gals. or : Thorough dusting 
Nicotine sulfate,|Aphids [with 2 per cent 
%4 pint nicotine dust 
Soap, 5 or 6 lbs. should reduce 
Water to make number of insects 
100 gals. 
Just before|Lime-sulfur, Brown-rot} Apply 95-5 sul- 
blossoms open 2% gals. Blossom jfur-lead arsenate 
Water to make light dust. 
100 gals. 
When petals fall) Lime-sulfur, Leaf-spot | Apply 90-10 sul- 
2% gals. Brown-rotifur-lead arsenate 
(sweet cherries, Cuculio /dust or if curcu- 
2 gals.) ‘io is abundant, 
Arsenate of lead, 80-20 sulfur-lead 
2% pounds* arsenate dust. 
Water to make 


100 gals. 
10 days after|Lime-sulfur, 
petals fall or| 2% gals. Brown-rot|fur-lead arsenate 
when shucks are}](sweet cherries, Cuculio |dust or if curcv- 
off 2 gals.) lio is abundant, 
Arsenate of lead, 80-20 sulfur-lead 
2% pounds* arsenate dust. 
Water to make 
100 gals. 
As Early Rich-|Lime-sulfur, 
mond Cherries} 2% gals. 
show red on one| (sweet cherries, 
side 2 gals.) 
Arsenate of lead, 
2% pounds* 
Water to make 
100 gals. 
As Montmoren-|Lime-sulfur, 
cy Cherries show] 2% gals. 
red on one side_ | (sweet cherries, 
2 gals.) 
Arsenate of lead, 
2% pounds* 
Water to make 
100 gals. 
Lime-sulfur, 
2% gals. 
(sweet cherries, 
2 gals.) 
Arsenate of lead, | 
| 
| 


Leaf-spot | Apply 90-10 sul- 


Maggott | Apply 90-10 sul- 


Leaf-spot |fur-lead arsenate 
Brown-rot| dust, 


Maggott | Apply 90-10 sul- 


Leaf-spet |tur-lead arsenate 
Brown-rot! dust. 


After picking Leaf-spot | Apply 95-5 sul- 


fur-lead arsenate 
dust. 


1 to 2 pounds 
Water to make | 
100 gals. 


* The amount of arsenate of lead is given for powder form; 
if paste form is used, twice as much is required. 


If heavy rains are of frequent occurrence, apply dust mix- 
tures about one week after the first treatment and make a third 
application one week after second treatment. 
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Removal of Crop Remnants. 
_Since the fruit flies may continue to breed long after the 
fruit has been’ disposed of, the desirability of leaving no crop 
remnants is obvious. Both orchardists and picking gangs do 


.not show the same degree of pains to pick cleanly, some passing 


by whole branches or even ignoring entire trees if the crop is 
small. Odd trees of a different variety than that of the main 
crop are frequently left unpicked. It goes without saying that 
such practices are all to the advantage of the insect. So im- 
pressed are some growers with the importance of not leaving 
any cherries on the trees that as soon as harvesting is completed 
all vestiges of the crop are collected by a special crew of pickers. 


Treatment of Neglected Trees and Cherry Orchards. 

In most cherry-growing areas there are usually odd lots of 
cherry trees or small plantings in back yards on the outskirts 
of villages and cities, as well as about farm buildings, which on 
the whole receive very little care with respect to the maggot or 
any other pest of this fruit. These constitute favorite haunts 
for the insect and generally exhibit a high rate of infestation. 
In an area devoted to extensive cherry culture these neglected 
plantings can hardly fail to be a source of great danger, since 
year in and year out the insects are allowed to breed without 
any restriction on their numbers, and many individuals undoubt- 
edly find their way to neighboring commercial orchards. The 
fruit from such plantings have little value and for all the good 
the trees do in most cases they might as well de destroyed. It 
is not always possible to persuade owners to adopt this course, 
but concerted action by canners to refuse to purchase the fruit 
would do much to remedy such a situation. Failing in this, 
there is as a last resort examination of such properties and 
their condemnation as a public nuisance if the facts warrant, 
by the orchard and nursery inspectors, option being given to 
‘he owner to pick the fruit early or to cut down the trees. For 
assistance in these matters the grower should get in touch with 
the regulatory service of his State. 


_ Of these supplementary measures—early picking, collecting 
of crop remnants, proper disposition of neglected plantings— 
none are perhaps more important or more difficult to handle 
than that of the abandoned or unsprayed orchard. Individual 
efforts to combat the insect may be nullified if concerted action 
is not taken by all the growers, and certainly the problem of 
combating the pest efficiently would be greatly simplified if 
there were greater co-operation among owners of cherry or- 
chards in carrying out these various measures. 


Cultivation. 
Conflicting opinions exist on the part of some relative to 
the influence of plowing and cultivation upon the number of the 
insects. In addition to stimulating the growth of the trees and 


- increasing the size of the cherries there is reason for believing 


that the practices, especially frequent shallow cultivation as 
fruits are ripening and during the picking period, and even 
later, may have an appreciable destructive effect upon the mag- 
gots and particularly the puparia in the soil by bringing them 
to the surface, where they are exposed to the attacks of various 
predaceous insects. 


Summary and. Conclusions. 
Observations of orchard practices and the experimental 
data to date appear to warrant the following conclusions: 
1. Spraying with lime-sulfur or bordeaux mixture con- 
taining lead arsenate is the most economical and efficient method 
of combating the cherry fruit fly. 


2. The first treatment should be made when the flies first 
appear, and a second application given in about a week or ten 
days. Two applications are ordinarily sufficient, but if infesta- 
tion of flies is unusually high a third treatment one week after 
the second treatment may be desirable as an added or extreme 
precautionary measure. 


3. Heavy applications of sulfur-lead-arsenate dust (90-10 
formula) appear to be as efficient as spraying. Owing to infe- 
rior powers of adherence as compared with the spray mixture, 
it is suggested as a matter of caution to shorten the period be- 
tween applications and increase the number of treatments when- 
ever heavy rains are of frequent occurrence. 


4. Systematic treatment of cherry orchards effects a 
marked reduction in losses by other insects than the maggot as 
well as plant diseases. The benefits in this regard, especially 


in the case of brown-rot, are almost if not quite as important 
during some seasons as the control of the maggot, since the 
sprayed fruits suffer usually less loss from brown-rot and on 
delivery at the factory “stand up” better and as a rule display 
a more attractive appearance. 
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5. Supplementary control measures which may prove of 
considerable value in protecting individual plantings are early 
picking of the fruit and the collection of all crop remnants. 
Likewise in the case of neglected plantings early harvesting of 


the cherries or destruction of the trees if they are of no value, © 
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to the surface of the ground, where they are destroyed by 
various predaceous insects. 

From the foregoing discussion it is obvious that in a region 
devoted to intensive cherry culture the hearty co-operation of 
growers in carrying out the approved remedial and repressive 
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may simplify the problem of protecting adjacent commercial 
orchards. Besides the beneficial effects upon the growth of the 
trees, frequent shallow cultivation from the time the cherries 
begin to color and continuing until mid-summer, effects an ap- 
preciable reduction of the hibernating insects by bringing them 
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CANNING NEWS AND NOTES 


What’s doing in all parts of the Country. New firms, 
changes etc. 


Nicholasville, Ky—The Exchange Club has completed and 
signed up for a canning factory for Nicholasville, Ky., which is 
to be located on the lot formerly occupied by the Star Milling 
Company. The purchase price of this lot was $1,250, sale of 
which was made and contracted for by the canning company. 

Carbondale, Ill.—Frank Krysher, ex-Mayor of Carbondale, 
intends the erection of a $100,000 fruit and vegetable cannery 
on his 700-acre farm, south of Carbondale, on the State highway. 

The plant, which will be in operation during the first of the 
coming fruit season, will can tomatoes, beans, pickles, kraut, 
Elberta and Hale peaches, apple and peach butters. 

Cissna Park, Ill—H. H. Richards, of Hoopeston, who has 
been traveling representative of the United States Can Company 
for several years, has resigned that position, to take the man- 
agement of a new canning factory, which will be established at 
Cissna Park. 

The new factory, which will be known as the Cissna Park 
Packing Company, has already been organized and incorporated 
with a capital stock of $70,000, the incorporators being L. M. 
and H. E. Schweitzer, of Peoria, Ill., who are also owners of the 
Cereal Food Company of that city, and Mr. Richards. 

The Cissna Park Packing Company has already had plans 
and specifications drawn and prepared for a new up-to-date tile- 
built factory, work on which will be started at once. The new 
factory will be built on a site already obtained just on the out- 
skirts of Cissna Park. 

The company will specialize in the canning of sweet corn. 

Mendota, Ill.—Mr. John P. Hoffman, manager of the Inder- 
rieden Canning Co., of Mendota, tells us that Daniel Bros, of 
Chicago, will ship to Mendota quite a number of car loads of 
cattle, which will be placed on the Truman farm in the near 


measures is essential to the production of fruit of a desirable 
grade. We, therefore, conclude as we began, that the canner 
through intelligent leadership and his ability to establish stand- 
ards of quality by virtue of his purchasing power can do much 
to insure the success of such an undertaing. 


future, and the silage from the canning factory will be hauled 
to the farm and fed to these cattle. 


When asked how many tons of silage he estimated there 
was in the pile of husks and cobs near the factory, Mr. Hoffman 
stated he thought there would be about 700 tons. This would 
be sufficient to put on a lot of flesh when fed in connection with 
other grain. 

Farmington, Minn.—Edward J. Kircher, of Manitowac, Wis., 
has purchased a seven-acre tract of land adjoining this city on 
which plans are under way for the construction of a $60,000 
canning factory. The factory will can peas and wax beans and 
possibly tomatoes. 

Canon City, Colo.—Ray A. Ricketts, owner of Ray Ricketts 
Canning Co., of Crowley, is going to build a modern canning fac- 
tory and warehouse in Canon City to can cherries and other 
crops this year. 

Butte, Mont.—Montana has a horse slaughtering and pack- 
ing plant. The Hansen Packing Company, of Butte, has com- 
pleted the construction of a building to be used for the slaughter 
of horses and the canning of the meat, and has made applica- 
tion for reduced rates on range horses from various points in 
Montana to Butte. 

The railroad commission has given permission for a reduc- 
tion below the regular horse rate of an average of $20 per car 
on range horses from points between 100 and 600 miles from 
Butte. These rates are to go into effect on the Northern Pa- 
cific Railway and the Milwaukee Railway. The rates may g° 
into effect on one day’s notice according to officials of the Rail- 
road Commission. 

It is understood the horse meat will be canned and exported 
to Europe for sale. The slaughtering and packing of horse 
meat in Butte is the first activity of the kind in the State of 
Montana. Previously Montana range horses have been shipped 


to Middle-Western packing plants, where the meat was canned 
for foreign sale. . 

Stockton, Cal.—Backed by undisclosed Eastern and Cali- 
fornia capital, seven men have formed a $1,000,000 corporation 
for the cultivation, preserving, canning and marketing of Kadota 
figs. A copy of the articles of incorporation as approved by 
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The Judges Considered Size 


as an important factor. 


So when they cut the Peas offered for 
judging at the Tri-State Packers meeting at Salis- 
bury, Md. they awarded first prize to F. O. 
Mitchell & Bro., Perryman, Md. on three points. 


APPEARANCE FLAVOR 
TRUENESS TO SIZE 


The Mitchells use a MONITOR Pea Grader. 
They say that a comparison of their Peas with 
the others offered, these others being graded on 
other types of Graders, proved to them what they 
had always been sure of that the way to true 
grades of peas in size, lay in the use of the MON- 
ITOR Pea Grader. 


Now you can get your peas into the win- 
ning class if you like.. Use a MONITOR Pea 
Grader. 
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Secretary of State Frank C. Jordan were filed with Eugene D. 
Graham, San Joaquin county clerk, for the California-Kadota 
Fig Products Company. 

The seven directors are J. W. and R. J. Hannah, Frank T. 
Rea, George W. Ballinger, Stephen N. Blewett, M. G. Woodward 
and H. H. Briggs. 

According to one director the first unit of the corporation’s 
plantation is the 400-acre Hannah Brothers ranch, eight miles 
north of Stockton on the Upper Sacramento road. Approximately 
two-thirds of the acreage is planted to Kadota figs, the trees 
averaging three years in age. He states that a canning plant 
will be constructed as soon as possible, so that this year’s crop 
can be handled by the company. The Hannah place is to serve 
only as the first unit of the company, other plantations to be 
developed in the future. 

The new corporation, which bears no relationship to already 
existing San Joaquin county Kadota fig product organizations, 
is to be financed by stock sales. The directors are now arrang- 
ing to present their application to the State Corporation Com- 
missioner for the right to sell stock. The capital stock issue is 
to consist of 40,000 shares, par value $25, of which 20,000 shares 
will be preferred stock. 

San Diego, Cal—A jelly manufacturing plant will be 
erected by George B. Wright, Inc. Plans for the new plant have 
been approved and construction is to be started immediately. 

Sebastopol, Cal.—Alex. J. Young, State representative of 
the Kimball Fruit Co., has announced that the firm intends to 
— packing plants at Sebastopol, Santa Rosa and Healds- 

urg. 

Merced,.Cal.—Libby, McNeil & Libby are investigating pros- 
pects of establishing a half-million-dollar milk condensary in 
this community. R. W. Wanzer, coast representative, has in- 
vestigated local conditions and the Chamber of Commerce is 
corresponding with the manager of the milk department in Chi- 
cago concerning the supply of raw milk obtainable in this 
district. 

Seattle, Wash.—For the first time in the history of the 
Alaska salmon industry all fishermen and cannery workers going 
to the North this spring must undergo a physical examination 
by Government physicians before they leave the United States 
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port of departure. The examinations are being made at the re- 
quest of the Attorney General of Alaska. 

Senior Surgeon G. M. Magruder, of the United States Public 
Health Service, 3130 Arcade Building, is in charge of the exam- 


- ination in Seattle. He said that he and three assistants will ex- 


amine 5,000 men before they leave for Alaska this spring to 
work for salmon packers, The men must have ceruficates show- 
ing they have been examined within the last three days before 
they will be allowed to depart for Alaska. Similar examina- 
tions are required in Astoria, Portland and San Francisco. 

Some of the cannery companies have been requiring this 
examination for years, employing their own physicians and only 
accepting men who are in good health, but this is the first year 
the examination is being conducted by the Government. The 
packers are co-operating in the examinations now being made. 
Government surgeons are seeking particularly evidences of com- 
municable diseases, but the canning companies refuse to accept 
men who are not in robust health. 


Everson, Wash.—Work commenced last week on the new 
warehouse, 100x100, that is being built for the Kale Canning 
Company storage. The building is of concrete and tile construc- 
tion and is being constructed so as to be frost proof as well as 
practically fire proof. 


Valdez, Alaska—Orca Packing Co., capitalization $50,000, 
incorporated by L. H. Wolfe, M. Harbert, H. G. Cloes, to operate 
floating cannery. Carl A. Johnson to be manager. 

Vancouver, B. C.—Announcement of what is declared to be 
the biggest fisheries deal in the history of British Columbia has 
been made by the B. C. Packers, Ltd., a $5,000,000 concern, tak- 
ing over the Wallace Fisheries, Ltd., which is capitalized at 
over $2,000,000. 


SELDOM USED. 


“The bathtub over at the Sigma Lambda house has been 
broken for a month.” 


“Why haven’t they fixed it?” 
“Nobody’s found out about it yet.”—U. of Wash. Columns. 
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Bliss High Speed Automatic Body Makers 


Through sheer merit these ma- 
chines have builded a reputation 
for themselves by giving a full mea- 
sure of service to those who depend 

- on th-m for re-u'ts. We guarantee 
evcry Body Maker to operate satis- 
factori‘y and take no chance in do- 
ing it. The dezign is mechanically 
correct, material is correct for the 
purpoce it is to serve. Workman- 
ship is of the highest quality. 


We have a new Body Maker which 
Operates at 250 a minute on cans 
of the No. 2 size and smaller. Send 
for details. 
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Next Season’s Catsup Pack! 


Patented 


| BLISS MACHINERY 


E. W. BLISS CO., BROOKLYN, N. Y., U.S.A. 


Factories: Brooklyn, N. Y. Hastings, Mich. Salem,O. Cleveland, O. 


Sales Offices: Detroit Cleveland Chicago Pittsburgh Philadelphia 
| Cincinnati New Haven Rochester 


F Foreign Factories and Offices: London, Eng. Turin, Italy Paris, France 


No. 451 


Do you want to take the worries out of catsup 
filling - operate continuously - fill without slop or waste - 
no filling of broken bottles? 


Do you want to rinse and sterilize bottles in a 
simpler, more dependable way - with less trouble - 
without breakage? 


Then get the Kiefer Automatic Bottle Sterilizer 
and the Kiefer Rotary Vacuum Filling Machine - 
the standard unit in many plants. 


Action now will insure delivery in ample time. 


The Karl Kiefer Machine Co. 


Cincinnati, Ohio 
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Work In The Tri-States 


Secretary Frank M. Shook’s Report to the Spring Meeting at Baltimore, 
March 31st. 1926 


HE office of the Field Secretary was opened at 

Easton, Md., on February 1st, immediately fol- 

lowing my return from the Louisville Convention. 
The work of the Field Secretary, however, was 
launched two weeks previous at the annual meeting of 
the Tri-State Packers Association in Philadelphia. At 
that meeting it was unanimously decided to employ a 
Field Secretary and to change the basis of dues in the 
Association in order to raise sufficient funds to carry 
on the work. At that meeting 80 canners signed the 
membership agreement on the basis of $1.50 per thou- 
sand cases on the average pack for 1924 and 1925, with 
minimum dues of $15.00 and a maximum of $300. 
Since that meeting 59 other canners have agreed to do 
likewise, which brings our active membership up to 
139, with a goodly number of associate members 
among our friends the brokers and machinery and sup- 
ply men. 


Cases 
The pack of 120 members whose average pack 


for 1924 and 1925 has been reported di- 


rect to the Association is............. 5,987,092 
The remaining 19 members’ pack has been es- 

timated conservatively at............. 1,084,000 


Of the present members, 125 are packers of to- 
matoes, 38 are packers of corn, 17 are packers of peas, 
27 are packers of stringless beans, 14 are packers of 
lima beans. In addition to these several items, soup, 
catsup, baked beans, sweet potatoes, succotash, beets, 
pumpkin, squash, tomato pulp and many others are 
packed by our members. 

Early in the work the Association adopted the plan 
of holding county meetings to give the Field Secretary 
an opportunity te explain to the canners the purposed 
work. These meetings have been held in Easton, Salis- 
bury, Snow Hill, Princess Anne, Cambridge, Denton, 
Frederick, Westminster and Belair, Md.; Hilford and 
Dover, Delaware, and Bridgeton, N. J. These meetings 
have covered the more important canning sections of 
the Tri-States, and have given the canner an opportu- 
nity of discussing matters of not only general, but of 
local interest also. It is proposed to have more of these 
county and local meetings from time to time during the 
progress of the canning season. 


Information Service—The office has been active in 
communicating with the industry. The privilege of 
storage in transit was granted by the Pennsylvania 
Railroad Company; like privilege later was extended 
by the B. & O. under a special permission of the Inter- 
state Commerce Commission, January 26, 1926, and 
special permission of the Public Service Commission of 
Maryland January 27, 1926. A letter, together with 
copy of the local freight tariff on storage in transit, 
was sent to every canner in the Tri-State territory, and 
the importance of the canners using the privilege was 
emphasized. It is sincerely hoped that general use has 


been made of this privilege, and that there will be no 
difficulty in having same continued indefinitely. 


Imports of Canned Tomatoes and Canned Peas— 
This Association took a definite stand in the form of a 
resolution at its last convention, asking tor an in- 
crease in the rate of duty on canned tomatoes. Our 
office has issued communications to all the tomato can- 
ners in the Tri-State on this subject, and has under- 
taken to collect cost data of packing tomatoes in the 
various sized cans, which information must be had in 
order to make proper petition to the Interstate Com- 
merce Commission for an increase in tariff rates. The 
office likewise communicated with all other canner as- 
sociations in the United States in sections where to- 
matoes are packed and asked the co-operation of those 
associations and their members in this important work. 
Canners in our territory were requested to write their 
congressmen and senators on the subject, and the re- 
sponses from our canners to both requests have been 
such as. to indicate that the canners of the Tri-State 
territory are exceedingly interested in this subject. 


Statistics—The office has issued recently to all can- 
ners reporting statistics on the pack and spot holdings 
as of February 1st of the following commodities: toma- 
toes, corn, peas, stringless beans, wax beans, and lima 
beans. Included in these reports was an outline of 
prices being paid for raw materials by representative 
canners in various sections of the Tri-States. A report 
on the contemplated acreage of canned peas was also 


secured, which was an interesting addition to the other 
information. 


Weekly Market Reports—Plans are now completed 
for a weekly report by members of their spot and fu- 
ture sales of tomatoes and corn. Other commodities 
will be added from time to time if desired by the mem- 
bers. It is planned to have the members make their re- 
port by Thursday of each week, so that a summary 92f 
all the reports can be back to them not later than the 
following Monday. It is hoped the members will ali 
participate in these reports, as they will be a helpful 
source of information as to market conditions and the 
actual distribution of Tri-State products. 


Acreage and Crop Conditions—A little later, when 
the planting season is over, a report of the actual acre- 
age of the various products planted will be secured, and 
the members will be kept advised from time to time 
during the growing season of the conditions of canning 
crops. 


General Information—More and more the canners 
are learning to use the office as a source of information, 
and it is the hope of the officers that this phase of the 
work will increase in importance. Certainly as time 
goes on a lot of special information wll be secured and 
eventually the office should have an accumulation of 
information of general and specific nature of special in- 
terest and value to the members of the Tri-State Pack- 
ers Association. 
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FOR ALL CANNERS 


MACHINERY 


Berlin-Chapman Company 
Berlin, Wis. 


Tri-States Salesman:—H. R. Harding, 2827 Winchester St., Baltimore, Md. 
COMPLETE LINE OF CANNING MACHINERY FOR ANY CANNING PLANT. 


THE SCOTT VINER COMPANY 


solicits inquiries regarding 
VINERS, FEEDERS and UNDER CARRIER SEPARATORS. | 


This Company was organized by and is under the 
personal supervision of Thomas A. Scott, for 
twenty-five years the General Manager of the now 
liquidated Chisholm-Scott Company. 


All inquiries receive prompt attention. 


391 W. Spring Street 2 COLUMBUS, OHIO 
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While undoubtedly the new work undertaken by the 
Association has already accomplished something, and 
the service given has been of considerable benefit, a re- 
port this soon after starting the work must of neces- 
sity be one of prospect rather than retrospect. Look- 
ing forward to the future, our work contemplates pro- 
moting better relationship among canners, co-operating 
with other associations on questions of mutual interest, 
assisting members in collection of accounts, to advise 
and consult with the members regarding cost of pro- 
duction and other subjects pertaining to their business, 
and to use every means to improve the quality of goods 
packed in this territory. 


We are preparing an up-to-date directory of the 
canners of the Tri-States. This will be made up in al- 
phabetical order by counties, giving a list of canners in 
each county, with postoffice address, location of factory 
and a list of commodities packed by each. We are ask- 
ing our friends to assist in checking up the information 
to be contained in the directory in order to get it as 
nearly correct as possible. The directory will be com- 
pleted at the earliest date consistent with having it cor- 
rect in all details. 

We have been urging better types of contracts 
with growers. Considerable confusion seems to arise 
in various sections from the fact that contracts are not 
specific. There is much room for improvement on this 
subject, and already the office is collecting samples of 
growers’ contracts from various canners with the view 
of submitting them to a committee for recommenda- 
tion looking towards their improvement. 
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MAINE SARDINE CANNERS’ CONVENTION 
Eastport, Me., March 22-23, 1926 


HE first annual Sardine Canners’ Convention was 
held at Eastport on Monday and Tuesday, March 
22nd and 23rd, 1926, and was attended by prac- 

tically all of the sardine canners in the State of Maine, 
with two or three exceptions, and these exceptions 
were due to illness which prevented these few absent- 
ees from attending. The convention was a big success 
in every way, and all of those who attended seemed to 
be enthusiastic about it, and already plans are being 
formulated for a similar but bigger affair next year. 


By courtesy of the management of the Maine Cen- 
tral Railroad Company, a special train brought a large 
number of visitors into Eastport on Monday morning, 
March 22nd. Visitors arriving on this train were 
greeted by a reception committee, headed by Mr. Chas. 
A. Haycock, of the Booth Fisheries Sardine Company 
of Eastport. The visitors were escorted to the conven- 
tion headquarters, at the Riverside Hotel, by a twenty- 
piece band organized by Messrs. Wm. H. MacNichol 
and David H. Blanchard, and led by Bandmaster David 
C. MacNichol. 

The first event on the convention program was a 
sight-seeing excursion trip through the Eastport-Lubec 
harbor section, which was attended by a large number 
of the visitors. This trip was tendered to the visitors 
free of all charge by the Passamaquoddy Ferry and 
Navigation Co., whose commodious ferry boat, the 
Lubec, was used for this excursion. The weather was 
ideal, and the large number of passengers thoroughly 


N. B. KEENEY & SON Inc. 


LeROY, NEW YORK 


Developers, Introducers, and Growers of seed 
beans of best varieties for canners’ usé. 


Mr. Calvin N. Keeney has originated, perfected and introduced 
more desirable new varieties of beans than all other bean grow- 
ers in the world. Of the fourteen varieties Mr. Keeney has ori- 
ginated, he especially recommends for canners’ use Keeney’s 
Stringless Green Refugee, Burpee’s New Kidney Wax, and 
Keeney’s New White Seeded Stringless Refugee Wax. 


N. B. Keeney & Son Inc. also specialize in canners’ peas of var- 
ieties best suited forcanners’ use, and of highest grade of purity. 


Write for prices of spot stock, and for future contract orders. 


N. B. KEENEY & SON Inc. 
LeRoy, New York 
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| High Speed Automatic Can Closing Machine 


The Prince of Wales has more Spills than AMSCO-SIX 


The Max Ams Machine Company 


101 Park Avenue New York City 
Branches: Chicago and London 


Pioneer Builders of Sanitary Can Making Machinery 
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enjoyed the excursion. Band music was furnished, and 
all the visitors were shown the proposed location of the 
Cooper Quoddy dam project. 


The feature of the convention was a brilliant ban- 
quet tendered to the convention by the American Can 
Company. More than 100 guests were present and this 
banquet was elaborately staged. Music was furnished 
by King Tut’s Orchestra. There was an excellent menu 
served by a corps of Eastport ladies who had volun- 
teered their services for the occasion, and who handled 
the service very ably. 


The first open session of the convention was held 
at the banquet board, and it is reported by the East- 
port Sentinel as follows: 


“The banquet of the Sardine Canners’ Convention was held 
Monday night at Helen’s Restaurant, and if an exceptionally fine 
menu, well served, good music, representative attendance and 
plenty of able addresses make such an affair a success, this 
event surely deserved that distinction. 

The tables were set lengthwise the room, except that for the 
speakers, which extended across the room near the door. Fur- 
nished with linen, silver and china ware, and decorated with 
bowls of jonquills and lighted candles, they presented a most 
attractive appearance. Mrs. Carroll Rumery was in charge of 
the service and was aided by a competent corps of assistants. 

At eight o’clock, when the banquet had been disposed of, 
Toastmaster L. P. Flanigan called on all present to introduce 
themselves, and each guest in turn announced his name and 
business connection. 

F. D. Throop was introduced as the host and extended, on 
behalf of the American Can Company, a hearty welcome to the 
guests. 

Mr. Flanigan then acknowledged with thanks the co-opera- 
tion of local merchants in the convention, of the volunteers who 
formed the band, and the service of the ladies who attended the 
tables. He announced the death of George E. Tilden at Miami, 
Fla., on Saturday night, and after a few other remarks, intro- 
duced Mayor Frank A. Havey. 

Mr. Havey said that it gave him pleasure to extend a wel- 
come to the canners, whose efforts toward the improvement of 
their industry mean so much to the people of Eastport. 

O. H. Brown, president of the Chamber of Commerce, com- 
mented on the favorable sign for the sardine business in the 
new spirit of co-operation being shown by the packers, and the 
trend toward the improvement in the quality of sardines. He 
then told of selling sardines here in Eastport from a window 
display some years ago, when ten cases were disposed of, and 
said that 350 cases are now sold here each year. Referring to 
the Cooper project, he reported that it is making satisfactory 
progress, and concluded by mentioning the need of a hotel here. 

J. B. Frost, president of the Rotary Club, said he welcomed 
the convention as the birth of a new idea in Eastport—the idea 
of co-operation and the end of the old days of quantity produc- 
tion and cut-throat competition. He credited Mr. Flanigan with 
having done much to bring this improvement about. 


Dr. Loomis Speaks 

Dr. Loomis, who was introduced as the best informed man 
in the country about the sardine and general canning business, 
was the next speaker. He pointed out that not a single seizure 
of sardines for poor quality had been made by the Government 
in 1925. The future of the industry lies, he said, in co-opera- 
tion and improvement of quality, plus advertising. The present 
advance is due, in part, to Dr. Webber’s work, back in 1914, and 
that of other scientists. The industry can take care of itself, 
regardless of foreign competition, but Maine should lend a hand 
by instruction in the State college and by inspection, as Westeri 
States do. The National Canners’ Association is doing an ‘m- 
portant work in eAvertising canned foods, and in combatting 
prejudice towards them, particularly in the press. He then read 
an original poem, ‘The Carnival of the Fishes.’ 


Dr. Thom’s Address 

Dr. Thom, of the Bureau of Chemistry, was next presented 
as the “Moses who has led us out of the wilderness” by his wor’ 
at Washington. He said that while he had handled the sardine 
industry at Washington, this was the first time he had ever seen 
the sardine packers in person. He read a letter from his chief, 
Dr. Dunbar, stating that no goods have been seized this year, 
and complimenting the packers on their product. He laid down 
the rule “that nothing should go into a can which the consumer 
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would not eat if he saw it raw,” and said the Government would 
insist on quality goods. He advised packers to put up food so 
good there would be no question as to its “getting by,” or 
whether it was fit “for cats or the table.” Maine people should 
look on the sardine industry with pride. California boosts and 
believes in all its products. The Government packs a “big 
stick,” he said, but is the sort of a policeman who believes in a 
quiet precinct rather than a full jail. The packers themselves 
can do the most to build up their product by improving quality 
and avoiding abuses. 


Address by R. J. Peacock 

Robert J. Peacock was next introduced as a man to whom 
the sardine industry is most deeply indebted, and one of whom 
Washington county and the State of Maine can justly be proud. 

Mr. Peacock’s address, which was by all odds the ablest and 
most solid of the entire program, took up the progress of the 
sardine industry, from the old days to the present time. He said 
Maine was settled by pioneers whose indepenaence was their 
outstanding characteristic, and that this spirit had dominated 
the sardine business to its very considerable injury. “Each man 
for and by himself” had led to the sort of cut-throat competition 
that produced bidding for fish at the weirs, with consequent high 
prices, and bidding tor sales of sardines to buyers, with conse- 
quent low prices. This convention proved that spirit was pass- 
ing, and that all factors, packers, bankers and transportation 
men, were now pulling together. In 1915 we packed 2,000,000 
cases; in 1919, 2,300,000 cases. The after-the-war depression 
then struck the packers and the output for 1920 was only 
1,700,000 cases, and for 1921 only 1,200,000. Since then the 
average pack has not exceeded 1,600,000 cases. 


A five-cent seller is no longer possible on account of in- 
creased costs, and the negro market in the South is not to be 
further relied on. The only way out is to build up quality and 
a sales organization, thereby getting a larger market and better 
price. To this end the sales company was organized in 1924 to 
stabilize the market, improve the quality and build a better sales 
organization and market. 

The business had been unstable, and buyers were timed. The 
pure food authorities had made many seizures, but when the 
packers consulted with them, were willing to co-operate. Under 
present conditions buyers are better satisfied, because prices are 
stable, and quality is better; and the Department is well pleased 
with the improvement in the goods packed. The National Can- 
ners have been of material assistance. 

The packers themselves must believe in their own products. 
Many improvements have been made, notably the gasket in the 
can which relieved the packers of the need of selling at or below 
cost because of leaky cans, and gave bankers a better collateral 
for loans. 

More must be done, however. The fish must be packed more 
carefully in the cans; more oil must be used, and more attention 
paid to making the package attractive outside. If these things 
are done, we do not need to fear Norwegian competition. 

Florida began her phenomenal boom by selling Florida to 
her own people. We must do the same. Governor Brewster is 
selling the idea of a vacation in Maine to the country. We 
should follow suit with sardines. * 


Mr. Flanigan then introduced W. R. Pattangall as “the fore- 
most man in all Maine,” “the man who ought to have been Gov- 
ernor.” Mr. Pattangall opened by stating that the Maine Co- 
operative is his “baby,” but that after its birth he left it on 
“Bob” Peacock’s doorstep. He thought it might live—it ap- 
peared to be growing fine. 


With the down east brains and the Yankee spirit behind it, 
he believed the sardine business had nothing to fear. Comment- 
ing on the window displays of sardines about the town, he said 
he had never seen any advertising of this kind before in Maine. 

The advance in the price of sardines is due to co-operation 
primarily. It has some drawbacks, such as the chance outsiders 
have to undersell, and the possibility of human error; but diffi-. 
culties can be worked out in the long run, and if they are, the 
sardine business will be a gold mine. 

He conceived the law to permit legitimate co-operation, and 
Peacock put it through the Legislature. Continue the collective 
bargaining, and back it up with advertising, and 3,000,000 cases 
of sardines can be sold annually at $5.00 per case. 

In response to the lament that prohibition has hurt the 
market for sardines, Mr. Pattangall said he advised the packers 
to put up something a sober man would eat. Co-operation does 


away with poor goods, and puts all on a common quality basis. 
When packers were selling below cost, they had to pack poor 
goods. 
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GREEN PEA CLEANER 


will relieve your grader of the real 
hard work, leaving nothing for it 
to do except the actual grading or 
sizing of the peas. 


This machine separates the stems, 
leaves, pods and broken pods, the 
splits and skins from the peas. 


We advise your ordering early 
to prevent disappointment. 


May we send you our catalog ? 


S. HOWES CO., INC. 


INVINCIBLE GRAIN CLEANER CO. 
SILVER CREEK, N. Y. 


Southern 
Cans 


Will soon be made 
in the 


SSS SS 


Gibbs Industrial 
Building 


3500 E. Biddle Street 
Baltimore, Md. 


Unusual Manufacturing and Shipping 
Facilities 


Southern Can 
Company 
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Nothing is ever said about sardines in Maine, although po- 
tatoes, apples, hotels and summer resorts get plenty of pub- 
licity. The fisheries are a major industry—it is time they got 
some. advertising. 

Referring to the Cooper project, he said the central Maine 
counties turned in big majorities for it in the referendum, and 
he asked that we stand by them when it comes to the question 
of developing Moosehead Lake. 

He pictured a great future for this county and State, if we 
work together in applying our natural genius to our natural re- 
sources. 

This was the final address, and the banquet closed at ten 
o’clock with announcements as to Tuesday’s program. 


Tuesday’s Sessions 


On Tuesday morning the annual stockholders’ 
meeting of the Maine Co-operative Sardine Company 
was held. 

On Tuesday afternoon at 2 o’clock a general open 
session of the Convention was held. This session was 
presided over by Hon. Robert J. Peacock, who was cho- 
sen chairman of the Convention. Addresses were made 
by: 

Dr. Henry M. Loomis, Dr. Charles Thom, Mr. Geo. 
H. Adams, of the Bureau of Chemistry; Mr. Harry 
Beard, of the Bureau of Fisheries; Mr. Cooley, of the 
U.S. Fisheries Association, and others. 

One of the most interesting addresses in the after- 
noon session of the Convention was delivered by Mr. 
Luther E. Maddocks, of Boothbay Harbor, Maine, 82 
years of age, who has been engaged in the sardine and 
kindred lines of industry for 62 years. 


The general theme of all of the discussions at the 
afternoon meeting was for better quality and closer co- 
operation among the canners of sardines. Interesting 
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points were brought out, and all of those who attended 
this meeting were highly enthusiastic over the benefical 
results obtained. 

At 7.30 on Tuesday evening all of the Convention 
visitors were entertained as the guests of the Maine Co- 
operative Sardine Company at a moving picture the- 
atre party at the Acme Theatre. 

Aside from the regular program, a special reel 
was shown depicting many interesting phases of the 
sardine business. This reel was filmed in the East- 
port-Lubec section, and was highly interesting to the . 
large crowd who enjoyed it. 

The closing event of the Convention program was 
the sardine canners’ ball given at the Armory, at which 
all of the Convention visitors were entertained as the 
guests of the Maine Co-operative Sardine Company. 
The Sardine Convention ball followed immediately the 
theatre party, and was very largely attended. 

The music was splendid, and at the insistence of 
the crowd the dancing continued until well after 2 
o’clock P. M. 


Thanks are due the citizens of Eastport for their 
splendid co-operation in having made this Convention 
such a complete success, and particular mention is 
made of the splendid and attractive window displays 
and decorations in honor of the visitors. Appreciation 
is due to the efforts of the members of the volunteer 
band who furnished the splendid music for several of 
the Convention activities. 

Groundwork is already being laid for another con- 
vention to be held next: year, and all interested parties 
will be advised in advance regarding the plans which 
shall have been formed. 


ONLY ONE WAY 


7 ERE is only one way to secure the best results from your supplies, and that is, to 
choose those of proved efficiency for the work to be done. 


Tested from day to day with invariable success in thousands of canneries the use of 


Indian in circle 


in every package | 


The J. B. Ford Company 


100 


Cleans Clean 


Sanitary Cleaner Cleans 


because of its special adaptableness for the canners’ cleaning problems, 
proves an efficient, dependable and economical cleaning service. 


If you should be one of the few not using Wyandotte Sanitary 
Cleaner and Cleanser, why not ask your supply house to fill your order ? 
It costs you nothing if it fails to be or do all we claim for it. 


Ask your supply man. 
It Cleans Clean. 


Sole Mnfrs. 


Wyandotte, Mich. 
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OTHER WAX VARIETIES 
Webber Wax Wardwells, Kidney Wax, Stringless Refugee Wax. 


“NOW BOOKING CONTRACTS FOR 1926 CROP DELIVERY” 


Years 
_ Breeders of Better Seeds 


Rich, creamy, slender oval pods, 5 to 6 


inches in length, free from rust, perfectly 
straight and entirely stringless. 


Seed: white, with very small, black eye. 
Plant: robust, about 18 inches high, erect, 
bushy, and very prolific. 

We know of mo wax variety more desir- 
able for Canner’s use. 


Blood Tells 


Reg. Trade Mark 
ROGERS BROS. SEED CO. 
Breeders and Growers 
CHICAGO, ILL. 


Whether you wash your cans or not. Wise 
buyers prefer to purchase from canners who 
pack a quality product in clean cans. 


The Hansen Sanitary Can Washer 


not only wins the buyer’s respect for your can- 
ned goods; it increases your factor of safety 
against spoilage. It actually decreases the 
number of swells due to bacteria found in dirt 
and dust. 


Improve the quality and saleability of next year’s 


pack by ordering a HANSEN now. 


Hansen Canning Machinery Corp. 


84-90 Hamilton St. 
CEDARBURG, WISCONSIN 
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MORE OF THE DIRTY WORK. 


HE following letter from C. W. Baker & Sons, the 
well-known brokers of Aberdeen, Md., under date 
of March 25th, shows that in spite of all that can 

be said or done, there are those who can see nothing 

higher than the immediate penny, and will resort to 
any means to get that penny. 


“The Cannin Trade, 
Baltimore, Md. 
Gentlemen: 

We have always been very much interested in read- 
ing comments from various sources urging canners to 
pack quality rather than quantity, and we thoroughly 
agree that this is the key to the situation. There are, 
however, some jobbers who still encourage the packing 
of trash, as you will note by the following letter we re- 
ceived from a broker in the Southwest. Further com- 
ments are unnecessary: 

“<‘One of our large jobbers desires to purchase 
a large block of corn, No. 2 tins, at a price; almost 
anything will answer, for it is price and not quality 
he is looking for. Therefore, if you have any junk, 
this is a chance to sell it. 

Look over your stocks, and if you have any on 
hand that suits this description, send along sam- 
ples, stating quantity you have and place a price on 
it that will move it. We feel that we are in a posi- 
tion to handle it.’ ” 


Our readers will recall that we published the same 
kind of a letter a couple of years ago, and commented 
upon the evil practice in very plain language, as we 
might well do now. At that time the Brokers Asso- 
ciation took up the matter, and some others urged that 
the names of the jobber and of the broker should be 
made known. 

The question is whether or not there is any jobber 
actually in the matter, or whether it is not just a 
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One quarter turn of Con- 
trol wheel stops travelling 


AUTOMATIC 
CONTROL draper, closes off steam 
and water or vica versa. 


Over-scalded or under-scalded tomatoes 
both of which spell a loss entirely elimin- 
ated. Other Monarch features include a 
non-Slip draper driver, super-heavy con- 
struction, protection for operator and 
steam economy. Descriptive folder on re- 
quest. 


S. O. RANDALL’S SON 
Third and Dillon Sts. 

BALTIMORE, MARYLAND 

Tomato Elevator 


* Rotary Tomato Washer 


MONARCH 
SANITARY Tomato 
WASHER and Scalder 
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“feeler” sent out by the broker to attract offers of such 
goods to be hawked about to any “trash jobber” who is 
always looking for “price.” 

There is no need to work oneself up into a frenzy 
over such tactics. It merely shows that we will always 
have such worthless traders with us. The only hope 
we may entertain is that there will be found no canner 


so low as to want to sell such goods, instead of dump- 
ing them. 


ALL IN A DAY’S WORK 


IFE is kept interesting, at least for a trade paper 
editor, by the variety his daily mail presents. 
Often we have thought it would make most inter- 

ing reading—a story—to republish just the letters re- 
— in one morning’s mail. Here is a sample, for in- 
stance: 


Athena, Ore., March 20th, 1926. 
The Canning Trade, 
Baltimore, Md. 

Dear Sirs: 

A few weeks ago I ordered from you a book entitled 
“A Complete Course in Canning.” Now as I under- 
stand Webster “complete” is the all—the finish. : 

I don’t wish you to understand me to want to argue 
the case; nor do I profess to be in position to criticise, 
but to be true to you, I will say if it was raising wheat, 
or by-products in way of cows, pigs, sheep and chicks— 
maybe I could act some as judge. Now I presume you 
have plenty of time to read what I have to say and di- 
gest each and every thing I do say, also tell me that 
you can prepare a good summer fallow, too. 


THE BOOK YOU NEED !! 


e e 

‘A Complete Course in Canning.” 

5th Edition 386 Pages Price $10.00 
Published by THE CANNING TRADE. 
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Henry A. Kries & Sons Co. y 


Pipe, Valves, Fittings, x 
Belting, Shafting, Pulleys, 
j Packings and Waste. % 


Steam Fitters, Boiler Makers 
Machinists 


for new work and repairs 
6 and 8 W. Lombard St. BALTIMORE, MD. 


50 Years of Service to Canners 


Thos. J. Meehan & Co. 


( Thos. L. North ) 
4 E. Redwood Street, Baltimore: Md. 
BROKERS and COMMISSION MERCHANTS 


Canners’ Accounts Solicited for Tip-Top Buyers. ) 
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SAVING SAFETY manufac- 
$680,820.00 


is the 1925 insurance saving for Canners 
who have carried their fire insurance 
with 


CANNERS EXCHANGE SUBSCRIBERS 


Liquid and Soup Filler 


at 
WARNER INTER-INSURANCE BUREAU Robins-Beckett 
Can Cleaner. 
Thissaving, the largest ever returned, Pear Corers. 


is further proof that this plan is con- . 
tinuing to furnish the most satisfactory Pear Paring 
insurance for the Canning Industry. Machines. 


Write for our general 


LANSING B. WARNER Inc. catalogue. Qpen and Closed 
155 E. Superior St., Chicago, Ill. A. K. Robins & Co. Inc., Baltimore ~ 


Complete Plants Furnished 


PEA GRADERS 


Sinclair-Scott Company 


Baltimore, Maryland. 
| Makers of Nested Pea Graders, Colossus Pea Graders, and Other Canning Machinery. 
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Well, here goes. I have for good many years read 
most everything I could get hold of, including Literary 
Digest, Dearborn Independent, Appeal to Reason, The 
Yellow Jacket, The Canner and The Canning Trade. 
Well, for several years I have wished to do something 
else other than skin twelve mules from early morn till 
late in the afternoon, juggle 140-pound wheat sacks to 
the railroad, get on my knees to the banker and tell him 
I was sorry that I could not pay all the interest, then 
walk out on the street corner and see some one ride by 
in a big auto that I helped to buy, go home by the miller 
or grocery store and beg for food for another year of 
trials and tribulations. 

Now believe all you want to of this, it is food for 
thought, anyway. Sometimes I see worse in your col- 
umns. 

A few months back I took the fever. Funny how a 
fellow will catch things. Once I knew a sheep herder 30 
miles from any habitations, and he caught the flu. At 
any rate, I caught the canning fever, and I thought first 
I must understand just how this is done, as I do how 
to raise wheat. I ordered a book (“A Complete Course 
in Canning”) which was—not; but a good book on his- 
tory, advice and for reasonable experienced canners to 
have for reference. Next I bought an old, dilapidated 
cannery. Between my working hours of 4.30 A. M. and 
8 P. M. I have been viewing both of my purchases. I 
think you have me almost up to date. 

I want to be reasonable, and if you see that I am 
actually unreasonable, just say so; but consider that 
what few dollars that I may hope to handle of my own 
were accumulated by hard manual labor and hard toil of 
grey matter, and if you don’t believe it, try the job. 
Hence I have this suggestion for you to act upon. Either 
according to my order, allow me to return the book for 
my 10 bucks, or in addition of the book, you send me 
The Canning Trade for a year. Not that I ever expect 
to be a canner in action, but should I get in the position 
to hire a real canner J wanted to know when I had one— 
hence the book. 
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I thank you if you have had the patience to read 
this and am sorry that it is one hour past my bed time 
or maybe I could write you a good deal more. 

Very truly yours, H. M. SAULSBERRY. 

_ Yesterday (Sunday) I heard a man make a re- 
mark, anent something of this kind, that struck me as 
good. He said, “It is better to know little than to know 
so much that is not true.” , 

Maybe you have the time and can tell Mr. Sauls- 
berry how he can make as much money out of canning 
and selling his goods below cost as he, very apparently, 
has made out of farming and selling his products at 
prices which made him “beg for food for another 
year,” while he bought books and journals and even “an 
old dilapidated cannery.” 


THE LAST OBJECTION. 
Mere Man—I’d like t obe cremated, but I’m sure my wife 
wouldn’t like it. 
Young Lady Visitor—Why not? 
Mere Man—I’d like to be cremated, but I’m sure my wife 
ashes around.—Georgia Cracker. 


Too Late To CLAssiIry 


FOR SALE—1-60 2-150 1-200 2-250 gallon Steam 
Jacket Copper Kettles — first class condition. 
The Bucyrus Copper Kettle Works Co., Bucyrus, Ohio. 


FOR SALE—Monitor Cherry Pitter in first class con- 
dition. 


Address Box A-1396 care of The Canning Trade. 


CHISHOLM-RYDER CO., Inc. 


NIAGARA FALLS, N. Y. 


SUCCESSORS TO 


CHISHOLM-SCOTT CO., 
Columbus, O., and Niagara Falls, N. Y. 


S. M. RYDER & SON, 
Niagara Falls, N. Y. 


MANUFACTURERS OF: 


Green Pea Viners 
Green Pea Feeders 
Green Bean Snippers 


Green Bean Graders Can Markers 
Green Bean Cleaners Lift Trucks 
Conveyors 


Special Machinery Built to Order 


WAREHOUSES: 
Columbus, Wis. Ogden, Utah 
Baltimore, Md. 


A. K. Robins & Company, Inc. 


SPECIAL AGENTS 
Leavitt & Edington Co. 
Ogden, Utah 


Brown-Boggs Company, Ltd. . 
Hamilton, Ontario 


Baltimore, Maryland 


i 
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Countershaft Box End for 
Wooden Box 


5" 


Plain Pillow Block 


Bucket Elevator 


| 


Conveyin 


Caldwell Helicoid Conveyor 


VALUE 


UST five letters—yet note what they 
J spell—value. 


Just seven words—but note what they say-—‘“You Gen- 

erally Get What You Pay For.’’ 

If we--H. W. Caldwell & Son Co.—could only get 

you---buyer of value---to appreciate our customers’ 

conception of money’s worth--- 

We would have no sales problem at all. 

Because the Caldwell Creed is to give all that you pay 

for and more---unquestioned quality, plus an intelligent 

engineering service. 

It should mean a great deal to you that Caldwell custo- 

mers stay with us year in and year out---thoroughly sold 

on the fact that Value for their money is certain. And 

that is real economy in buying. 

Whatever your needs may be in the elevating, conveying 

and power transmission field, there is a Caldwell product 

adaptable to your use. ; 

Write or wire Caldwell, or nearest Link-Belt office. 
Caldwell Products 


Power Transmission Shafting, 
Pulleys, Machine Molded Gears, Cut Gears, Rope Drives, 
Chains and Wheels. 


Elevating and Conveying Machinery—Helicoid Conveyor 
and Accessories, Belt Conveyors, Chain Conveyors, Ele- 
vator Buckets, Boots and Casings, Car Pullers. 


Catalogs on request. 
C-36 


H. W. CALDWELL & SON CO. 


LINK-BELT COMPANY, OWNER 
CHICAGO: 1700 S. Western Ave. 
New York: 2676 Woolworth Bldg. Dallas, Texas: 810 Main St 
Link-Belt Company Offices in Principal Cities 
Atlanta: 601 Citzens and Southern Bank Bldg. 
A. K. ROBINS & COMPANY, Inc., Baltimore, Md. 


Steel Screw 
Conveyor Box 


Ball and Socket Drop Hanger 


Spur Gear 


“Twyncone” Friction Clutch 


Cast Iron Pulley 


Power Transmission Equipment 


31 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale— Machinery 


FOR SALE---Large stock new and practically new 
Canning Machinery at bargain prices. Write for catalogue. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FOR SALE—We have to offer, subject to prior sale, an 
assortment of used and reconditioned Tilting and Stationary 
Copper Steam Jacketed Kettles. Write or wire for prices 
on your requirements. 

F. H. Langsenkamp Co., Indianapolis, Ind. 


FOR SALE— 
Knapp Labeling Machine for 2s, 24s, 3s. 
Hydraulic Cider Press 15 barrel day capacity 
35 gal. copper kettle 
3 Ayars Measure Rotary Tomato Fillers 
7 Boutell Apple Parers 
Can Elevator to unload cans from cars 
Cyclone Pulp Machine 
15 H. P. Horizontal steam Engine 
Robins Scalder and Washer 
Srague 100 Peeler Conveyor 
Address Box A- 1391 care of The Canning Trade. 


FOR SALE— pam as 98 Sand No. 128 Closing Machines. 
U. S. Can Company, Cincinnati, Ohio. 


FOR SALE—Boiler, 64 four inch tubes, manufactured 
by Farquhar, York, Pennsylvania. Used in canning factory 
taken over by Government in war times. Has seen very 
little service. Inspection invited. Will be sold cheap con- 
sistent with real value. 

Camp Meade Salvage Co., Camp Meade, Maryland. 
Phone: Laurel 702 


FOR SALE—16”’ bucket sanitary Pea Elevator Conveyor 
for 100 ft. span with Hansen Boot $250.00. 
Fremont Canning Co., Fremont, Mich. 


FOR SALE— 
Lye Peach Peeler 
Peerless No. 4. gallon Exhauster 
Peach Grader 
Reeves Variable Speed Countershafts 
Burt Boxer 
Knapp Interchangeable Labeller. 

Address Box A- 1388 care of The Canning Trade. 
FOR SALE— 

2 Cuykendall Corn Mixers 

2 Sprague-Reynolds Thistle 
Will make low price for prompt shipment. 

Address Edgett-Burnham Co., Newark, N. Y. 


Machinery—Wanted 


WANTED—A Filler, preferably Elgin make, suitable for 
filling Jam or Chili Sauce in 8 to 16 ounce bottles. State 
model, condition, and lowest price. 

Greenabaum Bros., Inc., Seaford, Delaware. 


WANTED— 

1 Monitor Bean Cutter 

3 No. 5 Sprague Corn Cutters 

1 Model 7 Corn Silker 

1 Peerless Corn Washer 

Address Box A-1380 care of The Canning Trade. 

WANTED—Vats suitable for Kraut or Pickles, ‘also 

shredders and cutters. 
Address Box A-1389 care of The Canning Trade. 


WANTED—Lewis Bean Cutter. 
price. 


State condition and 


Address Box A-1394 care of The Canning Trade. 
WANTED— 

4 Used Morral Corn Cutters 

1 No. 7 Silker 

1 Medium Size Monitor Tomato Scalder 
Address Box A-1395 care of The Canning Trade. 


FOR SALE—Apple canning outfit; 2 Coons Parers and 
Corers; one 18 foot steam blancher; one 18 foot steam Ex- 
haust Box; one-half ton Peerless Screw Hoist; one four 
wheel trolley; one steam jacketed copper kettle; two 40x60 
open kettles with steam cross; one 18-20 HP Boiler. Bar- 
gain prices. 

S. Pickens, Berlin, Maryland. 


FOR SALE—11 No. 15P-Angelus Double Seamers. 
U.S. Can Co., Cincinnati, Ohio. 


For Sale—Seed. 


FOR SALE—Portland Market Seed Sweet Corn. Earl- 
liest canning corn grown. Earlier than Bantam. 
large ear. High germination. 
trade for seed peas. 

Idaho Canning Co., Payette, Idaho. 


FOR SALE—300 bu. Everett B. Clark Alaska Pea 
Seed, 1925 crop. 


Very 
5c. pound at factory or will 


Box 146, Aberdeen, Md. 
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FOR SALE—Limited quantity of Stowell’s Evergreen 
Seed Corn. Grown especially for seed purposes. Hand 
picked and high germination guaranteed. Price 8 cents per 
pound, f. 0. b. Aberdeen, Maryland. Bags at cost. 

H. P. Strasbaugh, Aberdeen, Md. 


FOR SALE—Seeds, Surprise Peas 11c., Alaskas, Hors- 
fords, Perfections, Green Admirals all at 9¢c., Extra Early 
7ec., Stringless Refugee Green Beans 12c., Refugee Wax 12c., 
Full Measure 12c., Weber Wax 12, Narrow grain Evergreen 
Corn 9c., Stowells 8c., Country Gentleman 9c. All high 
germination, crop 1925 our own growing. 

Woodruff Seed Co., 201 Washington St., New York City. 


FOR SALE—Indiana Canners Association ‘‘INDIANA 
BALTIMORE”’ Tomato Seed that we offer, subject to pre- 
vious sale, at $4.00 per pound C. O. D. or cash with order. 
This is the seed we have been so successfully growing and 
improving for many years under the supervision of Purdue 
University Agricultural Experiment Station, and has attain- 
ed a wonderful reputation. Nothingis spared that will 
aid in raising the high standard of this Seed. 

Address: Indiana Canners Association, Kenneth N. Rider, 
Secretary, Matthews, Indiana. 


FOR SALE—25,000,000 Greater Baltimore, Stone and 
- Red Rock Tomato Plants. Good healthy, stalky kind. 
Free from disease. Send orders now. 

R. C. Hall, Ava, Mo. 


FOR SALE—Early and Stowells Evergreen Seed Corn, 
shelled and on ear. Hand picked. 95% germination. 
Grown from selected ears especially for seed. Bargain price. 

Thomas & Company, Frederick, Md. 


FOR SALE—Fifty bushels Stowells Evergreen and 
two hundred bushels Country Gentleman Seed Corn, high 
germination, very fine seed, price 8c. per pound, sample on 
request. 

Address Wm. Silver & Co., Inc.. Aberdeen, Md. 


FOR SALE—Stringless Bean seed ‘‘Giant’’ and ‘‘Full 
Measure’”’ “‘Green Pod’’ ‘‘Sure Crop’? Wax. New Crop 
Highest Grade. 

The Torsch-Summers Co., Baltimore, Md. 


TRI-STATE PACKERS’ ASSOCIATION 
SELECTED TOMATO SEED 


Produced by A. D. Radebaugh 


For sale only tothe canners and Tomato Growers of 
the Tri-States @ $4.00 per pound. 


Send your order, subject to if unsold, to 


F. M. SHOOK Field Secretary 
Easton, Md. 


Canned Foods For Sale. 


FOR SALE----885 cases No. 24-28 Cut Beets 85 cents 
per dozen, from our 1925 pack, f.o.b. cars. 
T. K. Robinson Co., Vicksburg, Miss. 


THE CANNING TRADE 


For Sale—Factories 


FOR SALE—Strasbaugh’s Quality Corn Plant at Mt. Pleasant, 
Delaware. Plant thoroughly equipped, latest improved machinery, 
capacity 6,000 No. 2 cans per hour. 600 to 1000 acres of Corn obtain- 
able per season. Attitude of growers most satisfactory. This is one 
of the best located factories on Peninsula, P. R. R. siding, 3 acres, 
ample building to double line plant or equip for Peas, Stringbeans, 
or Tomatoes, Will sell with or without established brands as pre- 
ferred by buyers Ample water supply, ample day help obtainable 
within 13¢ miles of plant. If interested let us give you a personal 
inspection and full detail as to a prosperous past record for the plant 


for last ten years. 
H. P. Strasbaugh, Aberdeen, Md. 


FOR SALE—Opportunity for some one to secure ata 
bargain, three canning factories thoroughly equipped with 
latest improved machinery for packing fruits and vegetables. 
Factories located in best sections of New York State for 
packing the various items handled at each plant. Will sell 
with or without old well-established brands as preferred by 
buyer. Those interested will be given a personal inspection 
of the plants and full details. 

Address Box A-1379 care of The Canning Trade. 


For Rent—Factories 


FOR RENT—Tomato canning factory near Snow Hill, 
Worcester Co., Md. Capacity 20,000 cases. Splendid 


location. Fine quality Bay Shore Tomatoes. Would con- 
sider sale. 


R. H. Renshaw, 601 Anneslie Road, Baltimore, Md. 


EMPLOYMENT EXCHANGE 
Help Wanted 


WANTED—Experienced Catsup Cook. 
Address Box B-1386 care of The Canning Trade. 


WANTED—Experienced man as suy erintendent for Wisconsin 
factory. Must have thorough knowledge of packing fancy Peas, and 
well experienced in handling help. White stating age, experience, 
references, salary expected. 


Address Box B-1393 c/o The Canning Trade. 


Positions— Wanted 


POSITION WANTED—By competent, reliable Superintendent- 
Processor. Qualified from A to Z in all branches of the canning and 
preserving business. Can give and get resultsfor you. Ready for 
immediate permanent employment can furnish best of references. 

Address Box B-1383 care of The Canning Trade. 


Am open for position as Manager or Superintendent or Builder. 
Have 25 years experience in canning Fruits and Vegetables. Have 
been the past nine years in a three line Pea and Corn plant, also 
Cacking Beets, Beans and other things. Can take position at once. 
pan build, equip and operate most any size plant. 

Address Box B-1382 care of The Canning Trade. 


Sale executive with broad experience in Food line with Canners, 
Brokers and Jobbers open for position where these qualitities will 
be appreciated. Have a clean record and able to handle corres- 
pondence. None but high grade and responsible connection con- 
sidered. References of the highest type Prefer locating in Indiana. 

Address Box B-1378 care of The Canning Trade. 


POSITION WANTED—By Superintenden and Chemist, 12 
years experience in Tomato Products, Soups, Beans, preserves, 
Jams. Would like permanent position with firm packing high grade 
products. Some experiedce in general canning of Fruitsand Veget- 


ables. 
Address Box B-1887 care of The Canning Trade. 


POSITION WANTED — If you have your superintendent I 
would like to pack your peas. Twenty years experience. Noted for 
quality and production. Age 38. _Bestofreferences. Open for 
position April Ist. 


Address Box B-1392 c/o The Canning Trade. 
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1926 Prices 


The American Can Company announces the fol- 
lowing term contract prices, f.o.b. its factories, for 
standard sizes Sanitary Cans for the Central and East- 


ern parts of the United States, effective January 2, 
1926. 


Shipping Costs Cut! 


Corrugated Fibre Shipping 
Boxes for Canned Goods can sim- 


$15.30 per M 
plify your entire shipping routine. No. 21.34" 
time shortened — shipping costs 6408 
lowered —and every shipment safe! 


Write for free samples of these “Maximum 


The new prices represent the following reductions. 
Strength” 40% Stronger Boxes. 


The Hinde & Dauch Paper Co. ee $ .75 per M 
800 Water St., Sandusky, Ohio 


SHIPPING BOXES ™ 


CANNED GOODS EXCHANGE 


YEAR 1925-1926 
President, C. Burnet Torsch. 
= fee Vice-President, J. Newman Numsen. 
= Treasurer, Leander Langrall. 
= Secretary, Harry Imwold 
= COMMITTEES 
= iit Executive Committee, Wm. H. Killian 


Benjamin Hamburger, W. 

= Lamble, John S. Jr., C. 

= . J. Schenkel, Edw. . Kerr, J. 
oO. Langrall. 

Arbitration Committee, J. Newman Numsen,F. Curry, H. 

— Fleming, J. W. Schall, Chris. 

Grecht, Herbert C. Roberts. 


Commerce Committee, D. H. Stevenson, J. Newman 
sanitary can-a Gamse Label. derson. 
There is a combination hard to 
beat. 


Legislation Committee, Cc. Burnet Torsch, Preston 
Webster, Albert T. Myer, W. 
E. Robinson, Geo. T. Phillips, 
Thos. L. North, W. G. Winter- 
bottom. 

Claims Committee, Hampton Steele, Leroy Lang- 
rall, Jos. M. Zoller, H. H. Ma- 
hool, F. W. Wagner. 

Brokers Committee, Harry Imwold, Elmer Lang- 
rall, Herbert Roberts, M. Ray- 
mond Roberts, J. A, Killian, 
Herbert Hampton. 

Agriculture Committee, F. A. Torsch, Wm. Silver, H. 
P. Strasbaugh, Jos. N. Shriver, 
J. Ady W. Feeser, Col. 
A. Phillips, V. Stockham. 

Hospitality Committee, R. A. Si Pea ‘Herbert Randall, 
Herman Gamse, H. W. Krebs, 


Ger? colic, eon Sauter, 
= GAMSE BUILDING Doelier, 
= BALTIMORE MARYLAND Publicity Committee, yo ol I. Judge, Edw. A. Kerr, 


Chas. G. Summers, Jr. 


Counsel Cc. John Beeuwkes. 
Chemist Leroy Strasburger. 
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CANNED FOOD PRICES 


i E i Ww ell & Cc 
( * ) Howard E. Jones & ¢ ‘O. New Y ork prices corrected by our Special Cor ¥ espondent 


Cann 
ed Vegetables CANNED VEGETABLES PRICES—Cont’d CAN 
Balto. N. Y. NED FRUITS—Continued 


Balto. N. Y. SAUE 
ASPARAGUS*—(Calif.) _ alto. N. Y. Standard, No. 2. N.Y. 
White Mammoth, No. andard, No. 1.90 
Green Mammoth, No, 2%..-........ 3.05 Standard, No. 4:50 
Green, Large, No. 3.00 Standard, N 1.90 
White, Large, Peeled, No. 2% 1.86 Out 
reen, Medium, No. 2%........ 16 Standard, No. 1.65 
Green; Small No. Out SUCCOTASH¢ -4.50 4.90 Seconds, No. 2, in Water........ .. 
ips, ite, Mam., No. i sq.... .... Stand. G 
Tips, White, Smali, No. 1 sq.... 3.25 3.25 (Triple) No.2 (with Tomatoes), 1.25 Pxtra Stds., No. 2, in Syrup....1.15 1.40 
Tips, Green, Mam., No. 1 sq... 3.55 3.40 Std. (green Corn, dri 1.5 
Tips, Green, Small, No. 1 sq.... 3.20 3.35 SWEET Limas) Out 1.30 
BAKED BEANS} Extra Stds., No. 8, in Syrup... Out 
ge 193 Bahama Sliced, Extra, No. 2 
In Sauce, No. Fancy, No. 3, 80.95 a, No oe 
Ext. Std., No.'2..... ounty....3.50 4.00 Hawail, Sliced, Extra, No 2..... 
Stringless, Std. Cut Green. Ext. Std £-0-b. County... .75 .... Hawaii, Grated We 
Stringless, Std. Who. Gr. No. 2.. .. 1.10 Hawail, Grated, Sta. Ne 
Stringless, Std. Who. Gr. No. 10..... 5.25 Ext. Std.; No. 3... ounty......Out ... Shredded, Syrup, No. i0.. 
Stringless, Std. Cut Wax No. 1.15 Ext. No. Crushed, Extra, No. 10.50 
Stringless, Std. Cut Wax No. 10.5.00 5 95 County..1.25 .... Eastern Pie, Water, No. 10..... 7.85 11.50 
Limas, Fancy Green, No. 2 “0.00 2.15 NO. 10. Porto Rico, ‘No. 10.....- 0..... 2.60 Out 
Limas, Std. White & Gr., No. 2.. 1.30 He. 1, tak. Commis... Bl 
Limes, Std. White & Gr, No. 10: No.1, fob: Red, Water: Nov Out 
Hed iidney. Sta Out Std. No. 2, f.0.b. County.....-.. 
Std. No. 10...... 5.00 Out Std. No. 2%, f.0.b. Red, Water, No. Out Out 
Std. NO. 1.05 1.17 STRAWBERRIE 
Baby, No. 2.....+++6. 1.85 2.40 td. No. 3, f.0.b. County........1 17% S§ 
Std. No. 10... 05... Extra Standard, Syrup, No. 2 
CARROTS¢ 5.00 5.50 Std. No. 1, Whole Stock. ........ 45 Standard, Water, No. 10.28 
Std. Sliced, No. 2... 1.00 1 Std. No. 1, Trimmings.......... pong 3.75 
-10 Std. No. 10, 521% Canned Fish 
Sta. Diced: No. 4.35 3.00 3.40 18: 
Sta, Diced, No. Canned Fruits 
CORNt APPLES*—F. 0. B. Factory 2, Factory, 18 0z..1.60 1.85 
otk Flats, 1 Ib. cases, 4 doz..... 
New York, No. 10.... 4.25 Flats, % Ib. cases, 4 doz.....-.-.... 4.60 
Bx. Sta. Shoepes, No, (90 1.00 ie. 3. 140 OYSTERS* 
Std. Crushed, No. 95 Standard, No. 2%......... 2.50 Standards, 8 2°80 
%.. California Choice, No. 2%...... 3.00 2.95 Standards, 10 oz. ..... 3.15 
1.50 65 Red Alaska, Tall, No. 1....... -. 3.75 3.70 
Standard, Split, No. 1.98 Standard, No. 9.00 Red Alaska, Fiat, No. 2.00 
MIXED VEGETABLES} Standard, No. 2, 2.00 2.25 Cobos. No. 1 ‘Out 
Standard, No. 1.00 1.00 BLUEBERRIES§ Pink, ‘Tall, No. 1730 
Standard, No. 4.50 4.50 Sie. 2.76 Columbia, Flat, No. 4.00 
Fancy, No. 10...... 1.05 1.10 Maine, No. i0......... olumbia, Flat, No. %...... 2. 
AND TOMATOES} Standard, Red, Water, No. 2 2.95 
Be. Standard, White, Syrup, No. 2.. 1.40 SHRIMP* 
Extra Preserved, No. 2 ray 2.00 Dry, No. 1.... 
PEAS} Red Pitted, Out 
No. 1 Sieve, No. 2.. Pitted Red, 10s....... Out SARDINES—D 
1.60 1.95 alifornia Standard 2%s... Out omestic, per Case* 
No. 1 Sieve, No. 2, f.0.b. County. 1.35 F. 0. B., '25 pack 
Xo. 2 Sieve, No. 2, f.0.b. County.1.25 GOOSEBERRIESS§ % Oil, Key, 5.50 
No. 3 Sieve, No. 1.50 a. % Oil, 5.35 
No 4 Sieve, 1.46 Standard, No. 10..... 380 Mustard Out 5.00 
No. 5 con 2, f.0.b. County. .87% .... PEACHES§ % Mustard, Keyless ............ 
Ho. 5 Stove, No. California Std., No. 2%, Y. C California, % per case............. 
California Choice, No. 3% ¥ 572-25 2.30 Oval, No. 
. J. Ex. Sta., N geese ae Extra Sliced Y alifornia, 
Standard, No. 3 Seconds, Yellow, No. 2.......... Out ut California, 
No. 1.20 Standards, White, No. $........ Out Out Califernia, % 
Extra Standard Yellow, Ne. 3... 3.00 .... Califernia 


Prices given represent the lowest figure generally quoted for lots of wholesale size, usual terms f. 0. b. Baltimore (unless e 
otherwise noted) and subject to the customary discount for cash. ****Many canners get higher prices for their goods; some core 
few may take less for a personal reason, but these prices represent the general market at this date. ee 
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The Mavkete 


BALTIMORE, APRIL 5, 1926 


WEEKLY REVIEW 


One Canner Says Business is Good—Sales Effects Bring Busi- 
ness at Better Than Market Prices—Wholesalers Say Busi- 
ness in Canned Foods is Slow—Chain Stores Selling 
Lots of Them—Market Price Hard to Quote—Prep- 
arations for the 1926 Packs Do Not Indicate 
Any Material Reductions—A Warning 
To All Canners of Futures. 


ARGAINS—One well-known canner of a nearby State took 
B us to task for our utterances in this column last week, 
saying that we were pessimistic in intimating that busi- 
ness in both spots and futures was bad. He added that his sales 
were well up to last year’s fine condition, and that in one stretch 
he passed nine canneries, every one of which was loading a car 
of canned foods. We could at least agree with him when he said 
that a canner could not sell his goods by sitting in his office in 
an easy chair; and he added that if they got out and approached 
the buyers rightly they could do as he had done, and that is sell 
the goods, and at prices above what they are generally quoted 
in the market for. 

This little ray of sunshine, amidst so-much gloom, is cer- 
tainly welcome, and we hope his number increases and multi- 
plies. It would be very much more agreeable to us, and easier, 
if business were moving along with a snap—easier to report the 
market. Because our job is not easy when we have to tell you 
something when there is nothing to tell. It is tiresome to us to 
have to repeat week after week that the market is quiet and 
prices tending lower. And, of course, it is worse than uninter- 
esting to you who have your money invested. It is torture to 
see below-cost prices sinking to even lower levels. 

But it is not our mission and has never been our practice to 
“manufacture” a market or market conditions; we can only give 
conditions as we see them. 

Briefly here is the market today: The wholesale grocers are 
reporting that it is a mistake to say that canned foods are mov- 
ing into consumption in tremendous amounts because of the low 
prices; they are not. Meantime while the wholesalers are sit- 
ting at their desks waiting for customers, the chain store men 
are driving truck loads of canned foods past their doors, empty- 
ing them into their retail stores, and selling them out over the 
counter in streams, and are going back, week after week, for 
more goods, and doing the same with them. Wherever the chain 
store finds a lot of goods, of fair quality, priced low, they take 
them and make quick work of them. And this is not true of 
only one or two items; it goes down the list quite generally. A 
lot of the jobbers are doing what a lot of cauners are doing, 
stiting down waiting for business to fall into their laps; but late 
reports would seem to indicate that instead of business coming 
te these jobbers, the sheriff is coming. for the week bears evi- 
dence of some notable failures among jobbers. - 


On the other hand, some canners seem to have determined 
upon selling their goods, but instead of putting real punch into 
their sales efforts, they have employed the only weapon they 


know anything about—cutting the price to attract the order. 
Anybody can sell anything—at a price. A salesman is one who 
sells it at the top price, plus. 

So it is not strange to find the market prices on many items 
of canned foods weaker and some reduced. No. 10 cans of fours 
cut stringless beans are quoted now at $4.25. No. 2 standard 
white and green lima beans are quoted at $1.30 instead.of $1.40 
as last week. Standard Evergreen corn is quoted down to 70c, 
and standard Shoepeg at 80c and 85c. Standard cream or 
“crushed” corn is variously quoted at 85c to 90c, ranging up and 
down from each price, and varied occasionally by throwing in 
the freight to the buyer’s warehouse; or in other words, sold 
delivered. We are thinking seriously of offering a monetary 
prize to any one who can capture a real, genuine market quo- 
tation on any staple of canned foods. Every canner in the busi- 
ness wants such quotations—needs them in his business, but not 
a mother’s son of them would turn a finger to help get them. 
Somebody will have to get them and give them to the canners. 
As an industry the canners are unalterably opposed to helping 
themselves. They are so afraid that a genuine, published mar- 
ket price might help a competitor, that rather than do that they 
prefer to lose their own shirs. 

There is an actual advance in pea prices recorded in our 
market page this week: Standard No. 3 sieve being quoted at 
$1.00 in Baltimore, as against 95c last week, and the same pea 
in the country is quoted at 924%c. The same big crop of rumors 
regarding lower prices on canned peas is kept in circulation, but 
all canners, when asked, deny having so sold. 

Triple succotash—that is, succotash made of corn, lima 
beans and tomatoes—is quoted down to $1.25 this week, as 
against $1.40 last week. An item of this kind ought not to be 
oe to such violent fluctuations, and would not be if it were 
“sold.” 


UTURES—There has been no change in the future situation 
F since last week, when we reviewed it fairly well. It is merely 

more clearly developing that the sales of futures are lighter 
than ever known before, and that the early promises—not to say 
reports—that futures were selling well are not turning ouf. 
The jobbers have taken what special goods they want for some 
particular labels, but beyond that they feel that they need not 
cover, because they think that the canners will hang themselves 
this coming season by producing as large packs as they did in 
1925. Only time can answer them definitely, but if the canners 
would follow good business procedure, they would cut their acre- 
age to fit their future sales, and next fall would see the end of 
this present unfavorable condition. 

There is good reason to believe that the canners will not do 
this, that is cut their acreage to fit their future sales. They 
seem more inclined to “take a chance.” Looking at it from the 
side-lines it is our guess that about every one of them is figur- 
ing that if some other canner is going to cut his acreage I will 
increase mine and be ready to reap the benefit of the better 
prices, because of the reduced output! In groups of canners 
talking about the acreage we have heard canners say plainly, 
“If I thought you intended to actually cut your acreage I’d go 
right home and increase mine.” We are writing this for can- 
ners, and not to “bear” the future market, and we would be un- 
fair to our readers if we did not warn them that this is the 
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very general sentiment. A good many canners have cut their 
pea acreage so far contracted, because none has yet been planted 
and there is plenty of time to change or hedge, but there have 
been added lines installed and new factories opened that will 
easily make up the difference. Occasionally one hears that some 
canner or other will not operate this season, and then he learns 
that that canner’s acreage has been taken up by some other can- 
ner. And that is about the style of present planned reductions 
—there will be none in peas as it now looks. They are all hop- 
ing that Dame Nature will save them, or that something now 
unforseen—and unthinkable, if the truth be told—will happen 
to make a market for all they pack, and pay them a profit. The 
pea packer who will run up a big pack of peas, in 1926, with 
practically no futures sold, is courting disaster. In fact, there 
is no gamble about it; it is about as sure and certain as any- 
thing in the future can be said to be certain. This is plain talk, 
but the situation needs plain talk: they are not going to cut the 
pea acreage enough to bring the market back, and you have no 
right to figure upon crop failure. The pea canners ought to 
play it safe this season and cancel their acreage, if they have 1t 
contracted, and plant only what they have sold. But, of course, 
they won’t; each one of them will leave it to the others to do the 
cutting, and in the end it will be found that no one cut anything 
worth mentioning. 


Corn acreage contracting is in much the same situation. 
They are not selling future corn any more than they are future 
peas. But the growers are willing to take a little lower price for 
acreage, where the price has been named, and the canners are 
taking it. We have heard of very few corn canners dropping 
out, and we have heard more of added equipment. With the 
market prices down 70e to 80c, it would seem that many corn 
canners would take it easy this season—-go fishing and spend 
some of their good money enjoying themselves. But they won’t, 
either. They are also full of hope (it would not be much of a 
mistake if the printer spelled that “hop’’), and so they will run 
up a good pack and wait for the buyers to take it. “We'll have 
just about the same acreage as last year,’ one after another 
tells you, or writes you; but of course they will not get the yield 
that they got last season. May be that is where they count upon 
their cut in acreage! Corn acreage contracts are being signed 
up right lively now. 


Tomatoes! In this immediate section not much has been 
done on acreage, but all are interested and willing. The grower 
lest heavily last year, not because the price was too low, but 
because the crop came up too suddenly and too heavily. But 
they are unwilling, in face of this loss, to accept lower prices 
this year, and the wisdom of not cutting the prices, but of de- 
manding a greatly improved quality in deliveries, is gaining 
much ground. And that is probably what will be done. The U. 
S. Department of Agriculture has issued a new set of cannery 
tomato standards, for delivery of raw tomatoes to the canneries, 
and the canners should try to get these into general use. We 
will publish these regulations next week, and you will find them 
s'ightly changed from the set of standards previously issued 
by the Government, about two years ago. 


NEW YORK MARKET 


By “New York Stater,” 
Special Correspondent “The Canning Trade.” 


Quiet Buying of Spots—Consumption Heavy—Holdings in Can- 
ners’ Hands Not So Large, It Is Thought — Low Spot 
Prices on Tomatoes — Corn Moving Slowly — Pea 
Futures Light—String Beans Cheap—Cali- 
fornia Spinach Pack Light—Fruits Firm. 


New York, March 31, 1926. 


*y HE SITUATION—There has been a good deal of quiet buy- 
ing of spot canned foods during the past week, and the 
market is still in fairly active position. Buyers have been 

picking up stocks of standard tomatoes, peas and corn, and have 

been having things pretty much their own way in the matter of 
prices. Interest in futures thus far appears to be centering 
chiefly on just how much curtailment of acreage is in sight for 
the coming season. While considerable talk has been heard of 
cutting down the packs of peas, corn and tomatoes, this has been 
true of other seasons, and has turned out to be just that—talk. 
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Distributors generally are inclined to be quite wary of placing 
future business. 


Increased Consumption—One factor which must not be lost 
sight of by either the packers or the distributors is the largely 
increased consumption of canned foods which has been achieved 
during the past several months. This has been due in large 
measure to the attractively low retail prices. While it is of 
course wisdom on the part of the canners to plan radical cuts in 
their packs in cases where canned foods are selling below cost, 
it would not be the part of wisdom for the packers to turn out 
such a light pack that prices would be sharply advanced, with 
resultant loss of this consumption. 


Stocks—There is a growing suspicion among jobbers that 
the cannery holdings of staple canned foods are not as large as 
has been generally supposed. Of course, from the jobbers’ stand- 
point, it is good business to talk of the immense carry-overs. 
However, the activities of some of the distributors would seem 
to belie this contention, and it is becoming increasingly appar- 
ent that some of the canners likewise are inclined to discount 
this bogey of oversupply. Some observers are inclined to look 
for better things in the market during the next few months. 


Spot Tomatoes—Country canners are offering standard to- 
matoes for prompt shipment on the basis of 50c per dozen for 
1s, 70¢c for 2s, $1.05 for 3s, and $3.25 for 10s, although sales of 
canned tomatoes, 2s, at 7e per can, retail, would indicate that 
some business had been done under the 70 cents level. The fu- 
ture market is quoted as follows: 1s 5c, 2s 77%e, 3s $1.17%, 
10s $3.50, all per dozen f. o. b. cannery, but no buying is being 
done in the local market. Comparatively few of the canners 
are quoting futures, the general tendency being to hold off pend- 
ing further developments. Indiana packers are cleaning up 
their carry-over at 75c per dozen for standard 2s at the ecan- 
nery. Future Indiana tomatoes have been slow, packers quot- 
ing as follows: 1s 75c, 2s 90c, 3s $1.35, 10s $4.50. These prices 
make it appear that considerable buying which ordinarily goes 
to the Indiana packers will come east this season unless the dif- 
ferential between the prices for the two packs shows substan- 
tial readjustment in the near future. 


Corn Slow—An easy tone rules in the market for standard 
corn. While Southern packers are quoting 90c per dozen, f. o. b. 
cannery, buyers state that stocks can be obtained for less. Fu- 
tures are neglected, with packers quoting 95¢ per dozen and get- 
ting little inquiry. Midwestern packers are quoting future 
standard corn all the way from 95c to $1.10 per dozen, as to 
packer. 


Peas—Thus far a good part of the packed-to-order business 
on 1926 pack has been the usual placing of private label busi- 
ness by jobbers who have been sending their business along to 
certain canners for years, and know just what they can expect 
in the way of quality. Insofar as the open market is concerned, 
there has been very little doing. Prices have now been named 
by many of the large packers, and interest is now centering on 
the probable extent of the pack. If the canners carry out their 
announced intentions, the pack of 1926 will be materially 
smaller than that of last season. 


Standard Beans Cheap—Buyers have been picking up stand- 
ard No. 2 cut stringless beans at 85c per dozen cannery, and it 
is understood that some Southern futures are to be had at this 
figure. The chain stores have been active handlers of these 
beans, and have worked up considerable of a consuming demand, 
pushing them out at 10¢ per can at retail. The market is show- 
ing some tendency towards higher levels at packing points, not- 
withstanding the isolated instances of offerings of futures at 
the present spot prices. - 


California Spinach—Advices from the Coast indicate that 
the pack of spinach is expected to be smaller than was the case 
last year, and the market consequently holds fairly steady. 
Canners are quoting as follows: Is $1.00 per dozen, 2s $1.15 to 
$1.20 per dozen, 242s $1.30 to $1.45 per dozen, 10s $4.50 to $4.65 


per dozen, all f. o. b. cannery. Demand has been rather light 
thus far. 


California Fruits Firm—Prices on 1925 pack California 
canned fruits are well held, and packers’ surplus stocks are 
working into smaller compass. Bartlett pears are still available 
in fair quantities, however, packers offering 212s for shipment 
at $2.25 to $2.80 for seconds, $2.50 to $2.60 for standards, and 
$2.75 to $2.80 for choice. Standard 10s are available at $8.75 
per dozen on the coast. Cherries are steady at $2.80 and up for 
standard 2% Royal Annes, which choice holding at $3.50 per 
dozen on favored brands, and 19¢ to 15¢ under on other brands. 
Seconds hold at about $2.40 per dozen. Standard cling peaches 


are offered for prompt shipment at $2.10 per dozen, with choice 
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holding at $2.25. Standard No. 10 clings command $7.00 per 
dozen on the coast, frees offering at $1 less. Solid pie cling 10s 
are available at $6.25 per dozen, with frees quoted about 50c 
less. 

Salmon—The trade expects spring buying of salmon to get 
under way in fair volume soom Coast holders quote the mar- 
ket at $1.25, $1.50 and $3.50 for chums, pinks and reds, respec- 
tively. Selling pressure of holders in the Seattle market is not 
as pronounced. 

Trade Notes—Roy Whitney, of the Victor Food Corporation, 
canners, of Victor, N. Y., was a visitor on Hudson street during 
the week. 

Among the Coast visitors in the market this week was 
“Bud” Lilley, of Richmond, Chase & Co., canners, of San Jose, 
Cal. 

C. L. Hurt, of the Lynchburg, N. Y., Canning Company, 
was visiting the market this week. 

Henry Hamilton, of Hamilton Sons Canning Co., of New 
London, Wis., was visiting the buyers this week. 

Another up-stater in the market this week was A. Ether- 
idge, of the Clinton Canning Co., of Rome, N. Y 


CALIFORNIA MARKET 


By “Berkeley,” 
Special Correspondent “The Canning Trade.” 


Crops Making Good Progress—Orchards All in Full Bloom. 
Blossom Festival—Spinach Came With a Rush—Short 
Pack Predicted—Asparagus Canning Well Along. 

City and State’s Canned Foods Bought 
on Quality—Coast Notes. 

San Francisco, March 31. 1926. 


~ ROPS—The rain which descended upon California a week 
ys ago petered out quickly, although most parts of the State 
were visited. Some places received a half inch, but as a 
rule the precipitation was much lighter than this. It was fol- 
lowed by the warmest weather of the year, with some communi- 
ties reporting the highest temperatures ever recorded in March. 
Rainfall is well below the normal, but crops are not suffering 
badly, as February was a wet month and there have been no 
drying winds. There is very little snow in the mountains, how- 
ever, and the season for irrigation will be a short one. 

The recent warm spell has brought orchards out in full 
bloom and Northern and Central California is now a fairyland. 
This vision of loveliness culminates in the Santa Clara Valley, 
where a wonderful variety of fruit is grown, and here a :zele- 
bration is held annually in a spirit of thanksgiving for the 
promise the blossoms give of a bountiful harvest. At first this 
was a local affair, centering at Saratoga, in the foothills, but 
now attracts great crowds, with world tourists coming to see 
California at the height of its beauty. As this is being written 
the celebration is at its height and this year music has been 
introduced to heighten the inspiration drawn from the flowers, 
the San Francisco Symphony Orchestra having been engaged to 
play in the open. 

Spinach—While the packing of spinach in California has 
been under way but a short time, the peak of the season has 
already been passed in some places. A week of warm weather 
brought the crop on with a rush and canneries were compelled 
to work overtime in some instances to handle offerings. Early 
estimates of the probable output are being scaled down and 
members of the trade with a penchant for figures express the 
opinion that the pack cannot exceed 1,400,000 cases, with the 
outlook that it will be even less. The acreage is definitely 
smaller than a year ago and the yield is not proving heavy, 
except in a few localities. The prospects of a smaller pack are 
serving to keep prices fairly firm at opening figures, and there 
are probably fewer sales at concessions than usual. Prevailing 
prices are $1.00, $1.15, $1.35 and $4.50, respectively, for the No. 
1, No. 2, No. 2% and No. 10 sizes. 

Asparagus—The packing of asparagus is now quite gener- 
ally under way and will soon be at its height, the warm weather 
having brought this vegetable to the front of late. Carload 
shipments are going forward to the Eastern markets, but prices 
to growers have been scarcely as satisfactory as was expected. 
Canners are still complaining of a quiet demand, but old-time 
operators comment on the fact that in past years opening prices 
usually commenced to make their appearance about this time, 
and suggest that the trade will follow its usual routine in plac- 
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ing orders. The size of the pack will depend largely on the 
volume of business booked during the next two months, it being 
possible to pack this vegetable until the end of June. Should 
the demand continue light, some operators will doubtless curtail 
their late operations. 


Buying on Quality—Some rather extensive purchases of 
canned foods are to be made shortly by the City and County 
of San Francisco for use in its various institutions, and tests 
are under way under the direction of City Purchaser Leonard 
S. Leavy. In the past purchases of this kind were made pro- 
miscuously without real regard for quality, but this is a thing 
that has seen its day. Now, samples are submitted to food 
experts, without identification marks, and are tested as to sugar 
and water content, weight and quality. The best samples are 
set aside and recommended for purchase. 


Exports—The harbor of San Francisco last year handled 
more commerce than any other port in the United States, with 
the exception of New York City, 28,000,000 tons, having a va!- 
uation of $1,800,000,000. In the list of exports canned and 
dried fruits, canned salmon and sardines and evaporated milk 
are among the leading items on the list. 


Coast Notes—The California Fish and Game Commission 
has launched research work to determine whether the sardine 
supply of California is being depleted by the increased activities 
of canneries and reduction plants. Statistics gathered at Mon- 
terey and San Pedro during the past eight years will be the 
basis for the first investigation. Representatives of the Com- 
mission at these two canning centers have been taking samples 
of the fish caught since 1919 and the fish have been measured 
to show the trend of predominance of large or small fish in 
each week’s catch. When small fish commence to make up the 
bulk of the catch it is held that depletion is indicated. The 
scientific handling of fisheries problems by the Commission has 
won the co-operation of canners and the conservation program 
of this State is looked upon as ‘a.model for other States. The 
work is financed by the moneys received from licenses and from 
a tonnage tax on fish used for canning. 


The annual meeting of the stockholders of the Pawela 
Pineapple Company was held recently at San Francisco, and the 
former officers and board of directors chosen for another year. 
The pack of this concern for 1925 amounted to 162,374 cases, 
and it is estimated that the 1926 pack will be about 225,000 
cases, as new acreage is coming into bearing. 


A decree which in effect dismisses the anti-trust suit of the 
Government against the California Wholesale Grocers’ Associa- 
tion and more than fifty firms and individuals, mostly in busi- 
ness in Southern California, has been handed down in the Fed- 
eral Court at Los Angeles. 


The brokerage house of Eugene M. O’Neill, San Francisco, 
has been made selling agent for the California Plantation Can- 
neries, of Stockton, packers of Kadota figs. Prices on the forth- 
coming pack have been named, these running well below those 
of last year. 


A shipment of 36,880 cases of canned sardines was re- 
ceived at San Francisco recently from San Pedro, the first of 
several large lots expected during the next few weeks. Most 
of the fish will go into the export trade. 


Federal Judge A. F. St. Sure, sitting at San Francisco, 
has dismissed the complaint of Alex. J. Gerrard and the Ger- 
rard Wire Tying Machine Company against the Eby Machinery 
Company, of this city. The suit against the Eby Company was 
for an accounting of proceeds of a patent on a wire-tying ma- 
chine. Judge St. Sure ruled that the Eby Machinery Company 
had not infringed on the patents of the Gerrard interests. 


The Pacific Pea Packing Company, Oakdale, Cal., is in the 
midst of the spinach packing season, having devoted 150 acres 
to this vegetable this season, using land formerly devoted to 
the growing of peas. 


WISE FROM START. 


He (looking at his watch)—Well, I must be off. 
She—That’s what I thought when I first met you.—Cornell 
Widow. 


INDIRECT. 


The sweet young thing was saying her prayers. “Dear 
Lord,” she cooed, “I don’t ask anything for myself; only give 
mother a son-in-law.’”—California Pelican. 
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What Canned Foods Distributors are Doing 


Industry to Combat Congressional Action Providing For Dating of Canned Foods Packs— 
Arbitration Clauses in Contracts Undergo Revisions to Take Advantage of Federal 
Arbitration Act—Some of the ‘‘Inside Story’’ of the Negotiations For 
Merger of Two Associations Which were Recently Broken Off. 


OBBERS FIGHT DATING BILL—The canned foods dating 
J bill now before Congress, referred to in these columns last 

week, is coming in for quick attention by the wholesale 
grocery trade.. W. A. Hannigan, chairman of the Pure Food and 
Legislative Committee of the National Wholesale Grocers Asso- 
ciation, has called upon jobbers to make known their opposition 
to this measure, saying that the additional costs which will be 
added to canning expenses by this measure will be borne by the 
consumers. In his letter to jobbers Mr. Hannigan says: “A 
most drastic food branding bill has been introduced in Congress. 
It is known as H. R. 10502, introduced by Congressman Ham- 
mer, of North Carolina, and referred to the House Committee on 
Agriculture. This bill proposed to amend the Federal Food 
and Drugs Act so as to require all cans and containers of food 
products, hermetically sealed, to be conspicuously marked with 
the date of sealing; in other words, the date of packing. If 
enacted this measure would revolutionize the canning and dis- 
tribution of canned focds. There is no doubt that a product im- 
properly packed will become unwholesome in a very short time, 
whereas a properly sterilized and packed food remains whole- 
some for years. Therefore, the date of canning furnishes no 
information as to wholesomeness. The inevitable result of this 
bill would be to increase the cost of canned foods. Consumers 
would demand foods bearing the latest date, even though prod- 
ucts of earlier pack were as wholesome. If this bill were enacted 
sales of canned food would greatly decrease; only those bearing 
the latest date would be purchased and economic waste result. 
The consumer bears the burden of economic waste in addition to 
the burden of additional labeling. If enacted, the bill would 
mean increased prices to consumers. Purchasers and growers 
of fruits and vegetables would, if this bill becomes a law, be 
forced to restrict and reduce their output. Can manufacturers 
also would be greatly harassed and injured. The existing statute 
affords the greatest protection to consumers. lt prohibits all 
adulteration and misbranding of food. Under the provisions of 
the existing law the sale of food products which become un- 
wholesome through improper packing, or for other reasons, is 
affirmatively and absolutely prohibited, and the statute pre- 
scribes heavy penalties for violations. The enactment of this 
bill would be a dangerous experiment. No single state requires 
canned foods to bear the date of canning, and this bill, therefore, 
in addition to its many other drastic features, would absolutely 
destroy such uniformity as now exists in federal and state food 
laws. You are urged to take the following action: (1) imme- 
diately communicate with canners, manufacturers and retailers 
in your vicinity, uriging them to write their congressmen; (2) 
telegraph and write Hon. Gilbert W. Haugen, chairman, House 
Committee on Agriculture, House Office Building, Washington, 
D. C., stating fully and forcefully your views concerning the 
bill; (3) write to the United States Senators and Representa- 
tives from your districts. By all means telegraph and write to- 
day; do not delay; your interests are vitally affected.” With 
the canned foods packing and distributing industries presenting 
a united front on this measure, particularly with the logical rea- 
sons which they can muster for its defeat, there appears little 
likelihood that a bill such as that now in Congress will be sad- 
dled on the industry. 


_ Revising Arbitration Clauses—With the National Arbitra- 
tion Law now in effect, canners and wholesale grocers are re- 
vising their contracts to provide in the arbitration clause some 
specification regarding the court of jurisdiction to handle any 
dispute which may arise. Wholesale grocers using the contract 
suggested by their National Association are rewriting the arbi- 
tration clause to provide as follows: “All disputes arising under 
this contract shall be arbitrated in the usual manner, unless 
there is a regular arbitration committee appointed by the Na- 
tioanal Wholesale Grocers Ossociation and the National Food 
Brokers Association and indorsed by the National Canners As- 
sociation for the district in which the dispute arises, and then 


by three members of the Arbitration Board. ‘The decision of 
the arbitrators shall be final and binding. lKach arbitrator shall 
be paid five dollars ($5.00) and necessary expenses. Cost of 
the arbitration shall be paid by the loser. Each party hereto 
hereby agrees that a judgment of the U. S. District Court in and 
for the district in which the award was made shall be entered 
upon the award made.” The Canners League of California board 
of directors has already suggested that it members insert in 
their contracts a clause similar to that suggested by the Na- 
tional, allowances being made, as in past years, for certain spe- 
cial considerations. The new Federai arbitration law puts teeth 
in arbitration agreements, and is expected to be a marked influ- 
ence for the strengthening of the arbitration system in the can- 
ned foods industry. 


Shipping Containers—The matter of proper containers for 
shipping canned foods, which has recently received considerable 
attention in distributing trade circles, is being investigated in 
energetic fashion by the canners. E. E. Chase, president of the 
National Canners Association, has appointed a committee to 
delve into the subject of fiber containers for canned foods. This 
committee will formulate for presentation to the various classi- 
fication committees any modifications that may appear needed 
in the specifications published by the National Canners Associa- 
tion in their bulletin No. 47, and to insure the correction of any 
deficiencies in containers now in use. Data is being gathered in 
all quarters of the industry for use in this connection. 


The Association Merger “Swan Song’”—The much-talked-of 
merger between the National and American Wholesale Grocers 
Association, for the time being, at least, is deader than the pro- 
verbial doornail. The American Wholesale Grocers Association 
was the first to announce the termination of negotiations, in a 
somewhat terse bulletin issued early in February and printed 
in these columns. According to the report of the American’s 
merger committee, “It appearing that it is not possible to effect 
such an amalgamation with advantage to the wholesale grocery 
trade, and that further discussion thereof is harmful; therefore, 
be it resolved, that the further consideration by this Association 
of this question be, and is, discontinued, and the committee dis- 
charged.” Just what, or who, discussion of the merger could be 
harmful to was not stated. The National Association, for its 
part, after due deliberation, has issued a rather extensive and 
complete report oi the negotiations, from their start early in 
June last year, which would make it appear that this association 
has endeavored whole-heartedly to bring about the desired 
amalgamation of all of the wholesale grocery interests of the 
country into one large organization. From the report of the 
National, the American was the rst to propose, as well as the 
first to break off, the negotiations. The original action of the 
American, as set forth in a letter from R. H. Rowe, secretary 
of that organization, to John W. Morey, president of the Na- 
tional, dated June 4, 1925, said: “At the annual meeting of our 
Board of Directors in this city on Monday evening, May 25th, 
the following resolution was adopted: “Resolved, that we in- 
vite the National Wholesale Grocers Association to join this 
association in a conference to discuss ways and means to fur- 
ther the interest of the wholesale grocery trade; and if this in- 
vitation is accepted, the president of this association is author- 
ized to appoint a committee to confer with a like committee of 
the National. Accordingly, I beg to submit the above resolution 
for such action as you may deem to be appropriate.” The Na- 
tional immediately took steps to meet the American half way in 
negotiations, and conference committees were named by both 
organizations to take up the matter in all its details. From the 
first it was apparent that the hitch, if any, was to come from 
the selection of a president for the proposed United States 
Wholesale Grocers Association, as the merged organization was 
to be known. The policy of the National has always been to 


have an honorary president, an active wholesale grocer, and a 
In actual 


paid secretary, to attend to the executive details. 
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practice many of the honorary presidents of the National have 
done as much active work as though they were retained at high 
salaries for the work, often at material sacrifices to their health 
and business. The American, on the other hand, has had a paid 
president, J. H. McLaurin having held down that post tor many 
years past. The American evidently wished Mr. McLaurin to 
continue as president of both of the organizations. The Na- 
tional, on the other hand, proposed that a president be chosen 
from the ranks of active wholesale grocers, with an office of 
vice-president, or of some other position, with salary, to be cre- 
ated by the new association for Mr. McLaurin. This failing, a 
suggestion was made that the presidents of both the associations 
be made honorary presidents of the merged organizations, and 
that a man actively engaged in the wholesale grocery business 
be selected from the American’s membership as the president of 
the new Association. Carl H. Schlapp, chairman of the Na- 
tional’s committee, in a letter to Chairman Sloan, of the Amer- 
ican’s committee, said in part: “Neither I nor the other mem- 
bers of the National Association here considering either per- 
sonnel or personalities. We have in mind only the principle in- 
volved—a principle long uniformly followed by not only our own 
Association, but by other large trade organizations. Perhaps 
the best evidence of our sincerity in this respect is that any 
wholesale grocer actively engaged in the business is eligible to 
the presidency of our Association, that a considerable number 
cf well-known merchants distinguished in our Association have 
already served the National in the capacity of president, and, 
finally, that we should genuinely expect the membership of the 
new single association to choose its successive presidents quite 
as freely from among the active jobbers who had been members 
of the American Association as from those who may formerly 
have been in the National. It seems to me that such an under- 
standing is necessary in the best interests of both Associa- 
tions, because there can be no doubt that if we should have fur- 
ther meetings that merely result in an adjournment both com- 
mittees, as well as both associations, would be subject to much 
criticism on the part of their membership and of the wholesale 
grocers of the United States.” J. A. Sloan, chairman of the 
American’s committee, in his reply said in part: “Accepting as 
we must the letter of C. H. Schlapp as stating the fixed and final 
determination of his committee that we must agree to the plan 
of a joint association with a paid secretary and an honorary 
president, or forego the possibility of any consolidation of the 
American and National Wholesale Grocers Association, and be- 
cause of the splendid success attained by the American Whole- 
sale Grocers Association, we believe that its system of a paid 
president is best for a wholesale grocers’ association, we are con 
strained to say in reply to that letter that we cannot agree that 
the plan suggested therein would be best for the trade; and, 
therefore, reluctantly we have reached the conclusion that un- 
less the plan of a paid president is agreed to there is no neces- 
sity for a further meeting of the committee of the two associa- 
tions. This being true, we accept the suggestion of Mr. Schlapp 
that further meetings are unnecessary. Because of the sugges- 
tions in Mr. Schlapp’s letter, we cannot refrain from stating 
that this conclusion has been reached as a result of our deliber- 
ate opinion of what is best for the wholesale grocery trade and 
regardless of how the conclusion might affect any individual 
whomsoever.” The last official exchange of communications, 
prior to the cessation of negotiations by the American, was 
rather brief. C. H. Schlapp, for the National, replied to the 
letter above quoted as follows: “I have just returned from Chi- 
cago, where I conferred with the members of our committee re- 
garding the reply of your committee to my letter, and we still 
hope that we can bring about the formation of one nation-wide 
association. At our joint committee meeting last August we 
made various suggestions which were outlined in my letter to 
you which were declined by your committee. Now, although 
our long practice has been to have a president who is an active 
wholesale grocer, serving without salary, and as the wholesale 
grocers generally throughout the country, in the interest of 
greater ecenomy and the value of concentrated efforts in fur- 
thering the best interest of the wholesale grocery trade, have 
expressed the desire for one great nation-wide wholesale gro- 
cers’ association, we do wish tc do everything we can to aid the 
industry and bring about the formation of one nation-wide or- 
ganization. Therefore, if your committee will indicate their 
views as to the machinery for choosing the new president, and 
how the new organization should be managed, that information 
will aid in determining whether the condition you make can be 
met: namely, that there must be a paid president, instead of a 
wholesale grocer for President who is actively engaged in the 
business ard serving without pay. Appreciating very much the 
expression of esteem and good will for the members cf our com- 
mittee, which we fully reciprocate.” Chairman Sloan replied, 
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“I have before me yours of the 17th, and I have sent copy of 
this communication on to the members of our committee for such 
consideration as they see t to give it. I am still hopeful of 
something being done sometime, as we all know it is fundamen- 
tally right.” Following this came the breaking off of negotia- 
tions. “Fundamentally right,” as declared by the chairman of 
the American Association, and endorsed by a good percentage 
of the trade, and yet impossible of consummation! Once again 
the two organizations have come face to face with the facts re- 
lating to the best interests of the trade, and we have failed to 
“come through.” Notwithstanding the failure of the recent ne- 
gotiations, however, it is obvious that the matter is not finally 
killed off. With the wholesale grocery industry beset by chains, 
co-operatives, shifting conditions in the food industry, concen- 
tration of capital in large food enterprises, possible onslaught 
by the meat packers, and divers other predicaments, the need for 
4 unified front was never so urgent. The most recent negotia- 
tions between the two organizations were significant in that they 
progressed to a point which would have been impossible ten 
years ago. While there is still the old conflict of personalities, 
the differences are not so bitter; conservatives and representa- 
tive delegates from both organizations have met at the confer- 
ence table, and have found out that both were seeking a con- 
summation “fundamentally right.” Time is a great adjuster, 
and progress must inevitable bring the wholesale grocery 
trade of the country into an organiation, whether it come 
by amalgamation or the achievement of an overwhelming as- 
cendancy in membership by one association or the other. 


Dominion Stores Expanding—The Dominion Stores, Ltd., 
which in 1920 started the chain store business with three stores 
in Canada, is now operating 386 stores, and has grown to be the 
largest grocery chain organization in Canada. The company 
plans to open fifty additional stores during the current year. 

American Sugar After More Mills—ine American Sugar 
Refining Company, which now owns and operates centrals Ja- 
ronu and Cunagua, two of the largest sugar mills in Cuba, is 
understood to be planning further expansion in the Island. The 
company is said to be negotiating for the purchase of centrals 
Almeida and Ermita, at a reported purchase price of $8,000,000. 
ge “al Babst, chairman of the board of the company, is now 
in Cuba. 


Jobbers Oppose Proposed Labeling Measure—Wholesale gro- 
cers are showing considerable interest in Senate Bill No. 3052, 
now before the Senate Committee on Agriculture and Forestry, 
proposing to amend the Federal Food and Drugs Act. The 
measure would require all foods of foreign origin put up in con- 
tainers in the United States to be labeled plainly, with the name 
of the country where the product was manufactured or pro- 
duced. The bill would become effective six months after passage. 
The bill would cover such items as coffees, teas, spices, dried 
fruits, and a great variety of other foods. W. A. Hannigan, 
chairman of the Pure Food and Legislative Committee of the 
National Wholesale Grocers Association, says in regard to the 
proposed measure: “The impracticability of the proposed 
amendment is at once apparent when we consider that roasted 
coffee blended in the United States would be required to be la- 
beled with the names of four or five foreign countries; for ex- 
ample, a blend of Brazilian, Columbian, East Indian and Mocha 
coffees would be required to bear indication of these countries on 
the label. Then there are many foods containing imported in- 
gredients in small quantities which would likewise require coun- 
try of origin labeling. Many food products are imported into 
this country in the raw state and are prepared and packed here 
for use and consumption in this country. The Tariff Act at 
present requires all products imported in containers to show the 
country origin, but does not apply to packages put up and 
labeled within the United States. The proposed amendment 
would be burdensome upon manufacturers and others and ex- 
pensive because of the necessity of scrapping millions of dollars 
now invested in labels. In the interest of economy and for the 
purpose of avoiding complicated labels on food products, you are 
asked to write at once to the member of Congress and Senator 
from your district and state, respectively urging upon them 
your own facts and reasons against the enactment of this 
measure. This is most important and should have immediate 
attention.” 


INFINITESIMAL. 


Daughter—Father, what do you think of my new dress? 


Father (dryly)—Well, I would advise you to carry a larger 
fan.—Pennsylvania Punch Bowl. 
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NOW’S THE TIME 


You should have a copy of this invaluable book 


on hand for quick, ready reference. 


It may be the means of saving you many dollars in 
Spoiled goods or ruined quality. 


It Is Insurance Against 
Mistakes. 


Men who have it say they would not take $1000. 
for it if they could not get another copy. 


A Processor of 35 years experience said he did 
not know how much he needed it. 


THIS BOOK furnishes the answer to the man who really wants to im- 
prove his quality, and have his goods safe and always dependable. 


You may think you Do Not Need It--- 
But the house with this book in the Safe 
feels a confidence, an-ease-of-mind, which 
no other $10.00 can buy !! 


PRICE $10.00 with order, postage prepaid. 
For Sale By All Supply Houses, Dealers etc, Published by - 
THE CANNING TRADE 
Baltimore, Mad. 
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The 1926 
ALMANAC 


of 


THE CANNING INDUSTRY 


AS been wonderfully received 

this year. In fact every year 

the number of its users increases, and 

each year more and better things are 
said about it. 


Keep it at hand. You may not need it today—but 
get the habit of using it and you will find it the hand- 
iest little helper imaginable, and you will always keep 
it at hand on your desk. 


We were asked, the other day. ‘‘How can any 
Broker or Jobber get along without an Almanac?’ 


We don’t know. 


PRICE $1.00 per copy 


While they last. 


PUBLISHED BY 
THE CANNING TRADE 
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Why Not Eliminate 


the chief cause of swells and flat sours by the useof 


Wwryando 


Cleaner and Cleanser 


which insures a safe, superior, distinctive and 
economical sanitary cleanliness. Order from 
your supply house. 


Over 2,000 distributing centers insure prompt 
delivery and short haul. 


The J. B. Ford Co., Sole Mnfrs , Wyandotte, Mich. 


Repaired. 


(The Choice of the Careful buyer) 


counts. 


“You cannot go wron: 


with TOWNSEND= Rome, N. Y. 


THE TOWNSEND STRING BEAN CUTTER 


TOWSEND String Bean Cutters and 
. SHERMAN String Bean Fillers are ac- 
knowledge by the trade to be the best 
machines made for their purpose. 
2c. stamp used nowto mail your en- 
quiry will pay you a handsome divid- 
end, both in satisfaction and in the cash 
saving afforded by our special dis- 


Burton, Cook & Co 


(Successors to Z. P. Townsend, the original patentee) 


HIGH GRADE | 
THERMOMETERS 


For all Canning Purposes. 
All Makes of Thermometers 


Accuracy Guaranteed. 


Write For Prices. 


A 


Phila. Thermometer 
915 Filbert Street, 


PHILADELPHIA, PA. 


Co. | 


Zastrow Hydraulic, Steam Impelled 
Circle Crane, radius up to 18 ft. 


Steam Boxes 


Improved Process Kettle or 
Retort 40’’ x 72”’ and other 
sizes. 


MADE BY 


ZASTROW MACHINE CO., Inc. 


Foot of Thames St., 
BALTIMORE, MD. 


Crates, Standard 3,4 & 
5 tiers. Also Special Sizes 
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Canner uses Attractive 
Labels to Help Sell His Goods” 


DISTINCTIVE and well designed label 
can be one of your best salesmen. 
Let us design ‘such a package for you. Over 
fifty years experience is back of our know!- 


829,000 registered and 
names: and their complete history.” 
We -search titles and help 
a infringements. We make-no charge 
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SMILE AWHILE 


There is a saving grace in a sense of humor. 


Relax your mind—and your body. You’ll be better mentally, 
physically—and financially 


Send in YOUR contribution 


All are weicome. 


MAMMA LAYS. 
“When a hen lays an orange, what do her chickens say?” 
“See the orange marmalade.”—Vassar Vagabond. 


AU REVOIR. 
“Drop me a line,’ remarked the second mate as he fell 
overboard.—Oklahoma pap 


A BEGINNER. 
“Say, Buddy, where is the Second Methodist Church?” 
“Dunn, haven’t seen the first one.”—Alabama Rammer- 


Jammer. 
WHERE LIES THE KICK. 
Jeannette—I wish you wouldn’t chew gum. Don’t you know 
it’s made out of horses’ hoofs? 
Hilda—Sure; that’s why I get a kick out of it—Pittsburgh 


Panther. 
A THING UNCLEAN. 
“How many calories in this soup?” 
“Boss, there aint’s none. This am a clean place to eat.”— 
Oklahoma Whirlwind. 
BY THE WAY. 
Salesman—yYes, eight dollars. Good buy 
Prospect—You’re right; good-bye ne dollars—Bowdoin 
Bear Skin. 
A RICH HAUL. 
Train Robber—Say, Bill, don’t bother about blowin’ open 
the express safe. 
Bill—But there’s twenty thousand in it! 
Train Robber—That’s small potatoes. I’ve captured a Pull- 
man porter.—Pittsburgh Panther. 


IN WRONG. 
Friend—Cast your eye over yon female wreck strolling 
blithely down the avenue. 
Friend—Say, that’s my sister. 
Friend (recovering)—No, no; I mean that skinny, bow- 
legged freak that’s walking with her. 
Friend—Hey, that’s my girl.—St. Lawrence Scarlet Saint. 
BLEACHED BLEACHERS. 
Reporter—What shall I say about the two peroxide blondes 
that made such a fuss at the game? 
Editor—Oh, just say the bleachers went wild—Pennsylvania 
Punch Bowl. 
NOT TO BLAME. 
Barber—Your hair is getting very thin on the top, sir. 
Have you tried our wonderful hair tonic? 
Customer—No, it isn’t that.—-Colorado Dodo. 
L SPEED. 


“You certainly do eat in a hurry, Gaston.” 
“Yeh, this is a fast day, Maria.”—Ohio Sun Dial. 
DAILY JOKE. 

“Have you perhaps kept a diary, Mohanka?” 

“Nay, nay, Bons, but my uncle in Nebraska has some lovely 
»_Chicago Phoenix. 

SIGNALS MIXED. 

The freshman girl came breathlessly into her senior’s room. 
Her eyes were two blue glittering excitements, her hair was all 
mussed up. She grabbed her senior frantically around the neck 
and gasped, “Oh, Mildred, just as I came up the steps a man 
leaving the house grabbed me and kissed me.’ 

“That’s what you get for wearing my dress,” replied her 
confidante.—Texas Ranger. 

DRY ENOUGH. 
Host—Do you feel a little—er—thirsty ? 
Guest—Do I? I’m so dry I could blot a letter. 


—Since 1913— Reference: Equitable Trust Co., Baltimore 
CANNED FOODS BROKERS COMMISSION MERCHANTS 


Howard E. Jones & Co., Inc. 


200-202 E. Lombard St. at Calvert St., Baltimore, Md. 
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WHERE TO BUY 


———=the Machinery and Supplies you need and the Leading Houses that supply them 


ADJUSTER, for Chain Devices. 

Frank Hamachek Co., Kewaunee, Wis. 
Apple Paring Machines. See Paring Mach. 
APRONS (factory), Acia, Water Proof. 

Phil Emrich, Cincinnati. 


BEAN SNIPPER. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 
BEET MACHINERY. 

Ayars Mach. Co., Salem, N. J. 

Hansen Cang. Mchy. Corp., Cedarburg, Wis. 

A. K. Robins & Co., Baltimore. 

Baskets, Wire, Scalding, Picking, Etc. 
See Cannery Supplies. 

BELTS, Carrier, Rubber, Wire, Etc. 

La Porte Mat and Mfg. Co., La Porte, Ind. 
Bean Cleaners. See Clean and Grad. Mach. 
Beans, Dried. See Pea and Bean Seed. 
BELTING. 

The Fairbanks Co., New York. 
BLANCHERS, Vegetable and Fruit. 

Ayars Mach. Co., Salem, N. J. 

Berlin-Chapman Co., Berlin, Wis. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 

Blowers, Pressure. See Pumps. 
BOILERS AND ENGINES, Steam. 

Edw. Renneberg & Sons Co., Baltimore. 

A. K. Robins & Co., Inc., Baltimore. 

Slaysman & Co., Baltimore. 

Bottle Caps. See Caps. 
Bottle Cases, Wood. See Boxes, Crates. 

. Bottle Corking Machines. See Bottlers Mcy. 
BOTTLERS’ MACHINERY. 

Ayars Mach. Co., Salem, N. J. 

Edw. Ermold Co., New York City. 

Karl Kiefer Machine Co., Cincinnati, O. 
Bottle Screw Caps, See Caps. 

BOX (Corrugated) SEALING MACHINE. 

A. K. Robins & Co., Inc., Baltimore. 

Boxes, Corrugated Paper. See Corrugated 
Paper Products. 


BOXING MACHINES. 
Westminster Machine Works, Westminster, 
N 


Fred H. Knapp Co., Ridgewood, N. J. 


BROKERS. 

Howard E. Jones & Co., Baltimore. 

Thomas J. Meehan & Co., Baltimore. 
Buckets and Pails. Fiber. See Fibre Conts. 
Buckets and Pails, Metal. See Bnameled 

Buckets. 
Buckets, Wood. See Cannery Supplies. 


BURNERS, Oil, Gas, Gasoline, Etc. 

A. K. Robins & Co., Inc., Baltimore. 
BY-PRODUCTS, Machinery. 

Edw. Renneburg & Sons Co., Baltimore. 


Burning Brands. See Stencils. 
Cabbage Machinery. See Kraut Mchy. 


CAN COUNTERS. 
Ams Machine Co., Max, New York City 
Ayars Mach. Co., Salem, N. J. 
Can Conveyors. See Convrs. & Carriers. 
Can Fillers. See Filling Machines. 


CANMAKERS’ MACHINERY. 

Ams. Machine Co., Max, New York City. 

E. W. Bliss & Co., Brooklyn, N. Y. 

Cameron Can Mchy. Co., Chicago. 

Slaysman & Co., Baltimore. 
Can Markers. See Stampers & Markers. 
CAN SEALING COMPOUNDS. 

\ms, Machine Co., Max, New York City. 
CAN WASHING MACHINES. 

Hansen Cang. Mchy. Co., Cedarburg, Wis. 
CANS,Tin, All Kinds. 

American Can Co., New York. 

Atlantic Can Co., Baltimore. 

Continental Can Co., New York City. 

ifeekin Can Co., Cincinnati, O. 

‘etal Package Corp., New York. 

Phelps Can Co., Baltimore. 

Southern Can Co., Baltimore. 

U. S. Can Co., Cincinnati, Ohio. 

Vheeling Can Co., Wheeling, W. Va. 
CANNERY SUPPLIES. 

Ayars Mach. Co., Salem, N. J. 

\nderson-Barngrover Mg. Co., San Jose, Cal. 

Serlin-Chapman Co., Berlin, Wis. 

Phil Emrich, Cincinnati. 

tl. A. Kries & Son, Baltimore. 

The Langsenkamp Co., Indianapolis. 

S. O. Randall’s Son, Baltimore, Md. 

A. K. Robins & Co., Inc., Baltimore. 

Sinclair-Scott Co., Baltimore. 


Slaysman & Co., Baltimore. 

Sprague-Sells Corp., Chicago. 

Zastrow Machine Co., Bartimore. 
Can Stampers. See Stampers and Mari :rs. 
CAPPING MACHINES, Soldering. 

Ayars Machine Co., Salem, N. J. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 
Capping Steels, Soldering. See Cannery Sup 
CAPS, Bottle. 

Aluminum Co. of America, Pittsburgh. 
CARRIERS AND CONVEYORS, Gravity. 


Berlin-Chapman Co., Berlin, Wis. 
Karl Kiefer Machine Co., Cincinnati, O. 


Sprague-Sells Corp., Chicago. 


Cartons. See Corrugated Paper Products. 

Catsup Machinery. For the preparatory 
work: See Pulp Mchy.; for bottling, see 
Bottlers’ Mchy. 

Chain Belt Conveyors. See Conveyors. 

Chain for Elevating, Conveying. See Con- 
veyors. 

Checks, Employes’ Time. See Stencils. 

Chutes, Gravity, Spiral. See Carriers. 


CIDER AND VINEGAK MAKERS’ SUP- 
PLIES. 


Karl Kiefer Mach. Co., Cincinnati, O. 
CLEANER AND CLEANSER (Wyandotte) 
J. B. Ford, Wyandotte, Mich. 
CLEANING AND GRADING MACHIN- 
ERY, Fruit. 
S. Howes Co., Silver Creek, N. Y. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Cleaning and Washing Machines, Bottle. 
See Bottlers’ Machinery. 
Cleaning Machines, Can. See Can Washers. 
Clocks, Process Time. See Controllers. 


CLOSING MACHINES, Open Top Cans. 
Ams. Machine Co., Max, New York City. 
E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Machy. Co., Chicago, Ill. 
Slaysman & Co., Baltimore. 

Coils, Copper. See Copper Coils. 

Condensed Milk Canning Machinery. 

Milk Condensing Machinery. 

CONVEYORS AND CARRIERS, Canners., 
Berlin-Chapman Co., Berlin, Wis. 

H. W. Caldwell & Son Co., Chicago. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

COOKERS, Continuous, Agitating. 
Anderson-Barngrover Mg. Co., San Jose, Cal. 
Berlin-Chapman Co., Berlin, Wis. 

Cookers, Retort. See Kettles, Process. 

COOLERS, Continuous. 
Anderson-Barngrover Mg. Co., San Jose, Cal. 
Berlin-Chapman Co., Berlin, Wis. 
Sprague-Sells Corp., Chicago. 

COPPER COILS, for Tanks. 
Rerlin-Chapman Co., Berlin, Wis. 

F. H. Langsenkamp Co., :ndianapolis. 
Sprague-Sells Corp., Chicago. 

Copper Jacketed Kettles. See Kettles, Cop. 

CORING HOOKS, Pitting Spoons, Etc. 
Phil Emrich, Cincinnati. 

CORKING MACHINES. 

Edw. Ermold Co., New York City. 

CORN COOKER-FILLERS. 

Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 

Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Morral Bros., Morral, Ohio. 

A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

CORN CUTTERS. 

Berlin-Chapman Co., Berlin, Wis. 

Morral Bros., Mo’ oO. 

A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

CORN SHAKERS. 

Ayars Machine Co., Salem, N. J. 

CORN HUSKERS AND SILKERS. 
Berlin-Chapman Co., Berlin, Wis. . 

S. Howes Co., Silver Creek, N. Y. 

Huntley Mfg. Co., Silver Creek, N. Y. 

Morral Bros., Morral, O. 

Sprague-Sells Corp., Chicugo. 

Peerless Husker Co., Buftaio, N. Y. 


Corn Mixers and Agitators. See Corn 
Cooker Fillers. 


See 


Consult the advertisements for details. 


CORRUGATED PAPER PRODUCTS. 
_ (Boxes, Bottle Wrappers, Etc.) 
Hinde & Dauch Paper Co., Sandusky, O. 
J. M. Raffel Co., Baltimore. 
Counters. See Can Counters. 
Countershafts. See Speed Reg. Devices. 
CRANES AND CARRYING MACHINES. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott, Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Machine Co., Baltimore. 


CRATES, Iron Process. 


Berlin-Chapman Co., Berlin, Wis. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Inc., ssaltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Machine Co., Baltimore. 
Cutters, Corn. See Corn Cutters. 
Cutters, Kraut. See Kraut Machinery. 
se String Bean. See String Bean 
cy. 


DECORATED TIN (for Cans, Caps, Etc.) 
American Can Co., New York. 
Continental Can Co., New York City. 
Southern Can Co., Baltimore. 
U.S. Can Co., Cincinnati.. 

Dies, Can. See Canmakers’ Mchy. 


DISPLAY CAN, for Salesmen. 


Sawyer Display Can Co., Berlin, N. H. 


Double Seaming Machines. See ] 
Machines, 


DRYERS, Drying Machinery. 

Edw. Renneburg & Sons Co., Baltimore. 
Slaysman & Co., Baltimore. 

Employers’ Time Checks. See Stencils. 

ENAMELED BUCKETS, PAILS, Etc. 
Phil Emrich, Cincinnati. 

The Langsenkamp Co., Indianapolis. 
Sprague-Sells Corp., Chicago. 

ngines, Steam. ee Boilers and Engines. 

Enameled-lined Kettles. See Tanke.” 

EVAPORATING MACHINERY. 
Anderson-Barngrover Mg. Co., San Jose, Cal. 
Berlin-Chapman Co., Berlin, Wis. 

Edw. Renneburg & Sons Co., Baltimore. 
EXHAUST BOXES. 

Ayars Machine Co., Salem, N. J. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 

Zastrow Mach. Co., Baltimore. 

Factory Stools. See Stools.. 

Factory Supplies. See Cannery Supplies. 

FACTORY TRUCKS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
The Fairbanks Co., Rew York. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicugo. 

FIBRE CONTAINERS for Food (not her- 

metically sealed). 

American Can Co., New York. 

Continental Can Co., New York. 

Hinde & Dauch Paper Co., Sandusky, O. 
FIBRE PRODUCTS, Boxes, Boxboards, etc. 

Hinde & Dauch Paper Co., Sandusky, O. 
Fillers and Cookers. See Corn Cooker- 

Fillers. 
Filling Machines, Bottles. 
Machinery. 

FILLING MACHINES, Can. 
Anderson-Barngrover Mg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 

Hansen Cang. Mchy. Corp., Cedarburg, Wis. 

Huntley Mfg. Co., Silver Creek, N. Y. 

Karl Kiefer Machine Co., Cincinnati, O. 

The Langsenkamp Co.., Indianapolis. 

A. K. Robins & Co., Inc., Baltimore. 

Sinclair-Scott Co., Baltimore. 

Sprague-Sells Corp., Chicago. 

F. M. Wright Co., Olean, N. Y. 
Filling Machine, Syrup. See Syruping Mach. 
FINISHING MACHINES, Catsup, Etc. 

Karl Kiefer Mach. Co., -Cincinnati. 

F. H. Langsenkamp Co., Indianapolis. 

A. K. Robins & Co., Inc., Baltimore. 

Sinclair-Scott Co., Baltimore. 

Sprague-Sells Corp., Chicago. 

Food Choppers. See Choppers. 

Friction Top Cans. See Cans, Tin. 

Fruit Graders. See Cleaning and Grading 

Machinery, Fruit. 

Fruit Parers. See Paring Machines. 

FRUIT PITTERS AND SEEDERS. 
Huntley Mfg. Co., Silver Creek, N. Y. 


Fruit Presses. See Cider Makers’ Mchy. 
Gasoline Firepots. See Cannery Supplies. 


See Bottlers’ 
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GENERAL AGENTS for Machinery Mfrs. 
Berlin-Chapman Co., Berlin, Wis.. 
A. K. Robins & Co., Inc., Balttmore. 
Sprague-Sells Corp., Chicago. 

Generators, Electric. See Motors. 


GLASS-LINED TANKS. 
Pfaudler Co., Rochester, N. Y. 
Sprague-Sells Corporation, Chicago.. 
Governors, Steam. See Power Plant Equip. 
Gravity Carriers. See Carrs. and Convrs. 
Green Corn Huskers. See Corn Huskers. 
Green Pea Cleaners. See Cleaning and 
Grading Machinery. 
Hoisting and Carrying Mchs. See Cranes. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 


INSURANCE, Canners’. 

Canners’ Exchange, Lansing B. Warner, Chi- 
cago. 
Jacketed Kettles. See Kettles, Copper. 


JACKETED PANS, Steam. 


F., H. Langsenkamp Co., Indianapolis, Ind. 
Sprague-Sells Corp., Chicago. 


KETTLES, Copper, Plain or Jacketed. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 

Kettles, Enameled. See Tanks, Glass-lined. 

KETTLES, Process. 

Ayars Machine Co., Salem, N._J. 
Berlin-Chapman Co., Berlin, Wis. 

S. O. Randall’s Son, Baltimore. 

Edw. Renneberg & Sons Co., Baltimore. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

Zastrow Machine Co., Baltimore. 

KNIVES, Miscellaneous. 

Phil Emrich, Cincinnati. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Baltimore. 

KRAUT CUTTERS. 

A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

KRAUT MACHINERY. 

Hansen Cang. Mchy. Co., Cedarburg, Wis. 
LABELING MACHINES. 

Edw. Ermold Co., New York City. 

Fred H. Knapp Co., Ridgewood, N. J. 
Morral Bros., Morral Ohio. 

Sprague-Sells Corporation, Chicago. 

LABEL MANUFACTURERS. 

Calvert Litho Co., Detroit, Mich. 

H. Gamse & Bro., Baltimore. 

R. J. Kittredge & Co., Chicago. 

Simpson & Doeller Co., Baltimore. 

Stecher Litho Co., Rochester, N. Y. 

U. S. Prt. and Litho. Co., Cincinnati. 
LABORATORIES, for Analyses of Goods, 

Etc. 

National Canners Asso., Washington, D. C. 

MARKING INK, POTS, Etc. 

Phil Emrich, Cincinnati.. 

Markers, Can. See Stampers & Markers. 

Marmalade Machinery. See Pulp Mchy. 

MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 

A. K. Robins & Co., Inc., Baltimore. 
YZastrow Machinery Co., Baltimore. 

——_ Filling Machines. See Filling Ma- 

chines. 


OYSTER CANNERS’ MACHINERY. 
Berlin-Chapman Co., Berlin, Wis. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Machinery Co., Baltimore. 
Packers’ Cans. See Cans. 
Pails, Tubs, Etc., Fibre. See Fibre Conts. 
Paper Boxes. See Cor. Paper Products. 


PARING MACHINES. 


Phil Emrich, Cincinnati. 
Sinclair-Scott Co., Baltimore. 


PASTE, CANNERS’. 
Edw. Ermold Co., New York City. 
F. H. Knaupp Co., Ridgewood, N. J. 
A. K. Robins & Co., Inc., Baltimore. 

PEA AND BEAN SEED. 
Brotherton, Kirk Seed Co., Bozeman, Mont. 
N. B. Keeney & Son, LeRoy, N. Y. 
D. Landreth Seed Co., Bristol, Pa. 
Rogers Bros. Seed Co., Chicago. 

PEA CANNERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
¥. Hamachek Mach. Co., Kewaunee, Wis. 


Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
S. Howes Co., Silver Creek, N. a, 


Huntley Mfg. Co., Silver Creek, N. Y. © 
A. K. Robins & Co., Inc., Baltimore. 
Scott Viner Co., Columbus, O. 
Sinclair-Scott Co., Baltimore.. 
Sprague-Selis Corp., Chicago. 

PEA HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. .Y 
Frank Hamachek Co., Kewaunee, Wis. 
Scott Viner Co., Columbus, O 

PEA VINE FEEDERS. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 
Frank Hamachek Co., Kewaunee, Wis. 
Scott Viner Co., Columbus, O. 

PEELING KNIVES. 

Phil Emrich, Cincinnati. 
A. K. Robins & Co., Inc., Baltimore. 

Peach and Cherry Pitters. See Fruit Pitters. 

PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 
PEELING TABLES, Continuous. 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

Perforated Sheet Metal. See Sieves and 

Screens. 

Picking Boxes, Baskets, Etc. See Baskets 

Picking Belts and Tables. See Pea Can- 

ners’ Machinery. 

PINEAPPLE MACHINERY. 


E. J. Lewis, Middleport, N. Y. 
Sprague-Sells Corp., Chicago. 
Zastrow Mchy. Co., Baltimore. 


Platform and Wagon Scales. See Scales. 

Picking Belts and Tables. See Pea Mchy. 

PITTING SPOONS, CORING HOOKS, Etc. 
Phil Emrich, Cincinnati. 

POWER PLANT EQUIPMENT. 

The Fairbanks Co., New York City. 

H. A. Kries & Son Co., Baltimore. i 
Power Presses. See Canmakers’ Mchy. 
Power Transmission Mchy. See Power 

Plant Equipment. 
PRESERVERS’ MACHINERY. 

Karl Kiefer Machine Co., Cincinnati, Ohio. 

F. H. Langsenkamp Co., Indianapolis. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 

PULP MACHINERY. 

Berlin-Chapman Co., Berlin, Wis. 

F. H. Langsenkamp Co., Indianapolis. 

A. K. Robins & Co., Inc., Baltimore. 

Sinclair-Scott Co., Baltimore. . 

Sprague-Sells Corp., Chicago. 

PUMPS, Air, Water, Brine, Syrup. 

Ams Machine Co., Max, New York City. 

F. H. Langsenkamp Co., Indianapolis. 

A. K. Robins & Co., Inc., Balttmore. 

Slaysman & Co., Baltimore. 
Retort Crates. See Kettles, Process. 
RUBBER GLOVES, Factory. 

Phil Emrich, Cincinnati. 
RHUBARB CUTTER. 


Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). See Can- 
nery Supplies. 

SEALING MACHINES Box. 

A. K. Robins & Co., Inc., Baltimore. 
Sanitary Cleaner and Cleanser. See Clean- 

ing Compounds. 
Sanitary (open top) Cans See Cans. 
Sardine Knives and Scissors. See Knives. 
SCALDERS, Tomato, Etc. 

Ayars Machine Co., Salem, N. J. 

Berlin-Chapman Co., Berlin, Wis. 

Huntley Mfg. Co., Silver Creek, N. Y. 

F. H. Langsenkamp Co., Indianapolis. 

S. O. Randal’s Son, Batimore. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 

SCALES, Platform, Table, Etc. 

The Fairbanks Co., New York City. 
Scalding & Picking Baskets. See Baskets. 
Screw Caps, Bottle... See Caps. 

Sealing Machines, Bottle. See Bottlers’ 
Machinery. 
SEMESAN, Seed Treatment. 

* DuPont de Nemours Co., Wilmington, 

el, 


SEEDS, Canners’, All Varieties. 
N. B. Keeney & Son, LeRoy, N. Y. 
D. Landreth Seed Co., Bristol Pa. 
J. B. Rice Seed Co., Cambridge, N. Y. 
—— Bros. Seed Co., Chicago. 

Separators. See Pea Canning Mchy. 

Machines, Cans. See Closing Ma- 

chines. 


SHEET METAL WORKING MACHINERY. 
Ams Machine Co., Max, New York City. 
ameron Can Mchy. Co., cago, ; 
Slaysman & Co., Baltimore. 
SIEVES AND SCREENS. 
Huntley Mfg. Co., Silver Creek, N. Y. : 
Sinclair-Scott Co., Baltimore. 


SILKING MACHINES, Corn. 

Berlin-Chapman Co.., Berlin, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sprague-Sells Corp., Chicago. 
Sorters, Pea. See Cleaning and Grading 
Machinery. 
SPEED REGULATING DEVICES (for Ma- 
chines, Belt Drives, Etc.) 
Berlin-Chapman Co.., Berlin, Wis. 
H. Caldwell & Son Co., Chicago. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair-Scott Co., Baltimore. 
Supplies, Engine Room, Line Shaft, Etc. 
See Power Plant Equipment. 

Supply House and General Agents. See 

neral Agents. 

SYRUPING MACHINES. 
Anderson-Barngrover Mg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 

Karl Kiefer Machine Co., Cincinnati, O. 
A. K. Robins & Co., Inc., ssaltimore. 
Sprague-Sells Corp., Chicago. 

F. M. Wright & Co., Olean, N. Y. 

Tables, Picking. See kea Canners’ Mchy. 

STAMPERS AND MARKERS. 

Ams Machine Co., Max, New York City. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Steam Jacketed Kettles. See Kettles. 

Steam Retorts. See Kettles, Process. 

STENCILS, Marking Pots and Brushes, 

Brass Checks, Rubber and Steel Type, 
Burning Brands, Etc. 
Phil Emrich, Cincinnati. 
A. K. Robins & Co., Inc., Baltimore. 
STIRRERS FOR KETTLES. 


F. H. Langsenkamp Co., Indianapolis. 
Sprague-Sells Corp., Chicago. 

STRING BEAN MACHINERY. 
Berlin-Chapman Co., Berlin, Wis. 
Burton, Cook & Co., Rome, N. Y. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
S. Howes Co., Silver Creek, N. Y. 
Huntley Mfg. Co., Silver Creek, N. Y. 
E. J. Lewis, Middleport, N. Y. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

TANKS, METAL, 


Berlin-Chapman Co., Berlin, Wis. 

F. H. Langsenkamp Co., Indianapolis. 

Slaysman & Co., Baltimore, Md.. 

Sprague-Sells Corp., Chicago. 

TANKS, Glass Lined, Steel. 

F. H. Langsenkamp Co., Indianapolis, Ind. 

Pfaudler Co., Rochester, N. Y. 

Sprague-Sells Corp., Chicago. 

TANKS, WOODEN. 

Baltimore Cooperage Co., Baltimore. 

Sprague-Sells Corp., Chicago. 

Testers, Can. See Canmakers’ Mchy. 

THERMOMETERS, Gauges, Etc. 

Phila. Thermometer Co., Phila., Pa. 
Ticket Punches. See Stencils.. 
TOMATO CANNING MACHINERY. 

Ayars Machine Co., Salem, N. J. 

Berlin-Chapman Co., Berlin, Wis. 

Huntley Mfg. Co., Silver Creek, N. Y. 

S. O. Randall’s Son, Baltimore. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 

F. M. Wright Co., Olean, N. Y. 
TOMATO PEELING MACHINES. 

A. K. Robins & Co., Inc., Baltimore. 
TOMATO WASHERS. 

Berlin-Chapman Co., Berlin, Wis. 

F. H. Langsenkamp Co., Indianapolis. 

S. O. Randall’s Son, Baltimore. 

A. K. Robins & Co., Baltimore. 

Sprague-Sells Corp., Chicago. 
TRADE-MARKS. 

C. E. Richardson, Washington, D. C. 
Variable Speed Countersnafts. See Speed 

Regulators. 

VINERS AND HULLERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Frank Hamachek Co., Kewaunee, Wis. 
Scott Viner Co., Columbus, O. 

Washers, Bottle. See Bottlers’ Machinery. 

WASHERS, Can and Jar. 

Ayars Machine Co., Salem, N. J. 

Berlin-Chapman Co., Salem, N. J. 

Hansen Cang. Mchy, Corp., Cedarburg, Wis. 

A. K. Robins & Co., Inc., Baltimore. 


See Tanks, a 
Wrappers, Paper. See Corrugated Paper 
Products. 
Wrapping Machines, Can. See Labeling 
Machinery. 
WYANDOTTE—Sanitary Cleaner. 
J. B. Ford Co., Wyandotte, Mich.. 


| — 
WASHERS, Fruit, Vegetable. 
ae Ayars Mach. Co., Salem, N. J. 
Sprague-Sells Corp., Chicago. 

an ag and Scalding Baskets. See Bas- 
ets. 
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“PEERLESS” owing ax compressor “G E” 


(With or without gear drive attachment) 


Can be had in any size 
from 7 h. p., displacing 
47 cu. ft. free air per 
minute to 52h. p., dis- 
placing 262 cu. ft. free 
air per minute, accord- 
ing to your require- 
ments. 


The splash oiling feat- 
ture warrants the life 
of all working parts. 


SLAYSMAN & CO. 801-11 E. Pratt St., Baltimore, Md. 


COMPANY 


INC. 


| 
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